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PROCEEDI NGS

MR O HARA: If | could get us started. As the
first order of business let nme ask or invite anyone who
wants to, to join us at the table. W have plenty of seats
there and --

MR. LEVITT: W're |lonely.

MR OHARA: W are lonely. And we really would
very nmuch like to have everyone join in the conversation
today. So please feel free.

Again, good norning. M nane is JimOHara. |'m
the Deputy Assistant Secretary for Health for the Departnent
of Health and Human Servi ces.

| and ny col | eagues would i ke to wel cone you
today to our third of four public hearings focusing on the
charge to the President's Council on Food Safety to devel op
a Strategic Food Safety Pl an.

W think it's very appropriate that as one of the
first orders of business the President's Council should
invite the public to participate in our process of | ooking
out into the future and asking ourselves sone very hard
guestions about what we need to do to inprove this nation's
food safety.

Qur process will be an open process. It really
is inportant for us to have all of you participate. And
that is why we have tried to arrange the room as nuch as
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possible to make this a conversation.

We can rightfully take pride that our nation's
food supply is one of the safest in the world. But we know
that we can do better. And that is our task today. And
that is our task over the |long run.

Anericans' food habits are changing. The
diversity of the foods we eat today, the manner in which
they are prepared, your expectations of the quality and
whol esoneness of your food are vastly different from what
they were at the turn of the century.

Qur popul ation is changing. W are graying.
know that from personal experience. W're becom ng nore
ethnically diverse. By the year 2030 there wll be 70
mllion older persons in this country. That's nore than
tw ce the nunber in 1996. By the year 2010 al nost one-half

of our school -age population will be frommnority groups.

Qur food safety system nust also take into
account the grow ng diversity of our food sources. Since
1985 food inports have tripled. That means new chal | enges
for our regulatory systens.

How shoul d the food safety systemreflect and
respond to these dramatic changes? Since the very first
nmont hs of this admnistration President Cinton and
President -- and Vice-President CGore have denonstrated
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vision and | eadership in efforts to i nprove the safety of
the nation's food supply.

Many of you will renmenber the tragedy of the E
coli 0157H7 outbreak on the west coast in early 1993 and how
the adm ni stration and the Departnment of Agriculture quickly
understood the need to inprove the safety of our food supply
and acted decisively and quickly.

Later in 1993 the Vice-President's Re-invention
O Government Report called for nore enphasis on prevention,
called for the issuing of passive regul ations.

This year the President has created the Counci
on Food Safety. These are all inportant steps but we know
nore needs to be done.

When the President signed the executive order
creating the Food Safety Council in August he gave the
Council a clear charge to inprove the safety of the food
supply through science-based regul ati on, well coordi nated
i nspection, enforcenent, research and educati on prograns.

Specifically, and why we are here today, the
Council was given the charge to devel op a conprehensive,
strategic plan to integrate the federal efforts wth those
of state and | ocal governnents, as well as the private
sector.

This process had actually begun back in May, 1997
when the Vice-President rel eased the report, Food Safety
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From Farm To Table. This job will now be conpleted by the
Food Safety Council.

W w il develop a plan that is results oriented.
For the first time conprehensive food safety plan for the
admnistration will be tied to the budget process across al
t he rel evant departnents.

Qur conprehensive plan will not only focus on
m crobi al hazards, but address issues associated wi th other
hazards, such as the chemcals that contribute to food borne
illness.

The Council was al so given the charge by the
President to oversee food safety research activities across
federal government. This was a process that was initiated
| ast year through the National Science and Technol ogy
Council. It was further advanced by the President's
directive last sumer to develop the Joint Institute For
Food Safety Research

For the past year the NSTC has been devel opi ng an
inventory of federal food safety research projects. This
inventory will be used to support the work of the Institute
as it develops its inter-agency food safety research plan
and make inportant connections with the private sector and
the universities.

The basis for all that we will do and all that we
shoul d do has to be sound science. Mst of us take that for
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granted, but we shouldn't. There are those who would
challenge that. But it is central to inproving the nation's
food safety systemand its safety.

The President al so asked the council to provide
himw th an assessnent of the very inportant National
Acadeny of Science Report, which was issued in Septenber.

The Acadeny has done an excellent job in fram ng
many of the questions that we nmust try to answer and in
devel oping i nportant issues that we will have to address.

One of the questions that we will ask you today
is how we should view that report and its recomendati ons.
It really is going to be very inportant in our strategic
pl anni ng process. And your response to that report wll
hel p us.

We are fortunate to have today -- and it really
does show the comm tnment of this admnistration -- senior
officials fromacross the adm nistration.

And let me just briefly introduce ny col |l eagues
who are with nme here today.

First, fromthe Environnental Protection Agency,
Jim Aidala. From Departnent of Agriculture, Caren W] cox.
From FSI' S and the Departnent of Agriculture, Maggie G avin.
From CDC, a part of HHS, Mrrie Potter. And from FDA, Joe
Levitt.

We very much hope to nake today a day of
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di scussion, a day when we can have a real conversation anong
our sel ves.

To give you just a few | ogistics of the day,
after I wind up Jim Caren and nyself will try to el aborate
alittle bit on our Vision Statenent, which is there at the
head of the room W'I|l do that very briefly.

We then outlined six questions. They were

published in the Federal Register notice. And they're an

attenpt to take the day and to flesh out your response to
our Vision Statenent.

There will be a short break this norning. There
will be a lunch break. There will be a short break this
af t er noon.

At around 2:45 there is going to be tinme for

public statenents. Because we've had such a good turnout
today we woul d ask you during that tinme for the public
statenent to try to nmake your remarks as brief as possible,
around three, maybe five mnutes at the nost.
Renmenber that anything that you say today you can suppl enent
wth a witten statenent. And we are very much taking into
account the witten statenents that people are submtting to
t he dockets. So understand that today is, if you wll, the
begi nni ng of our conversation.

Let me finish by again trying to enphasize that
we view this as an open process. W wll succeed only if we
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all work together. W wll succeed only if all of you are
our partners. Because food safety really is about a
partnership, is about shared responsibility.

And it's inmportant that we hear what is critical
to you. Because when we devel op our plan we need to be
responsi ve to you.

Again, let me thank you for com ng today. Let ne
thank you for taking the time out of | know are busy |ives,
hectic schedules to participate.

And with that, let me turn it over to Jim

MR, LEVITT: Thank you, Jim Again, as Jimjust
mentioned -- and we can't say it often enough -- we'd |ike
to thank everybody for comng here to today's neeting to
help with the strategic planning process for inproving the
safety of the country's food supply.

| know this is obviously a very inportant and
exciting opportunity to | ook ahead to the choices that w |
shape the food safety system over the next ten years.

Now, these choices will obviously affect the quality of
every Anerican's life.

The three primary food safety agencies, USDA, HHS
and EPA have nade many strides forward in building a
strength in food safety system But there are stil
chal | enges unnmet and many opportunities not fully realized.

Last July -- Jimstarted talking a little bit
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about this -- we took the first steps to lay that groundwork
for the devel opnment of a conprehensive strategic food safety
plan, a plan that will identify the opportunities and design
t he best approaches for successfully overcom ng the
chal | enges we face.

Jim O Hara, Caren WIlcox and | together with
other staff we have here fromthose agencies and officials
fromother federal agencies will begin witing the draft
Vision Statenent that we're discussing today.

l"mgoing to talk a little bit about the Vision
Statenent that again is at the head of the room Let ne
read it out loud for those that can't see it well, either
because of the contrasting colors or because of, | guess,
anot her sign of aging anong us who can't see the print
right.

Well, let me read it aloud for everybody. And
again, this is our draft statenent and this is a real
central part of our discussion.

"Consuners can be conpetent that food is safe,
heal thy and affordable. W work within a seanl ess food
safety systemthat uses a farmto table preventive
strategies and integrated research, surveillance, inspection
and enforcenent.

"We are vigilant to new and energent threats and
consi der the needs of vul nerable popul ations. W use
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sci ence and ri sk-based approaches, along with public-private
partnerships. Food is safe because everyone understands and
accepts their responsibilities.™

Again, this is our draft Vision Statenent. Now,
a visionis a starting point for any serious strategic
pl anning effort. A vision can help pull together the
efforts of all of the many inportant groups that have a
stake in the food safety system

It should establish a chall enging and even an
inspiring goal. W want the Vision Statenent to point out
specific directions that all of us need to work on together.

Clearly, the Vision Statenent will only be the
begi nning. But all of us hope that it wll give everyone a
chance to reaffirmthe shared commtnent to nmaking sure that
our nation's food supply is the best it can be.

Al t hough the Vision Statenment we prepared
contains only 72 words, it's packed with a nunber of
different ideas that fit into three broad thenes, thenes
that relate to the work of all of the agencies you see here.

| will elaborate on the first thene, a safe and
af fordabl e food supply. Jimw | discuss the thene,
Assuring Safer Food Requires Everyone To Play A Role. Let
me say that again. | gummed that up. Jims -- giving Jim
his buildup here. But Assuring Safe Food Requires Everyone
To Play A Role.
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And Caren WIlcox wll explore the thene,
Protecting The Food Supply Must Be Grounded In Sound
Sci ence.

Now, what does it nean to say that food is safe
and healthy? As used in this Vision Statenment we intend
that food safety have a very broad neaning. W intend that
safety enconpasses the prevention of a w de range of
potential hazards in the water we use and the food we eat.

Certainly, the enphasis on the dangers of
m crobi al contam nation will continue. W need to nake sure
that our food and water are free frommcrobes like E coli,
Sal nonel | a, cycl osporeae, Cryptosporidium and other
pat hogens.

But our food supply would also -- nust al so be
protected fromrisks caused by unsafe | evel of chem cal s,
such as pesticides, veterinary drugs, food additives and
i ndustrial contam nants.

We nust take steps to assure that food and water
are safe for the entire population. Everyone eats. And
sone groups are nore vul nerabl e than others.

Infants and children, for exanple, consune
greater anounts of food in relation to their body wei ght
than do adults. At the sane tinme their inmune systens are
not as fully developed. As a result, infants and young
children may be partially sensitive and particularly
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sensitive to the effects of E. coli or certain pesticide
resi dues.

The size of our ol der popul ation, the aging
popul ation, is also growing. And they tend to have nore
heal th problens that may nmake them nore vul nerable to food
or water-borne illness.

And finally, there are people who suffer from
di seases that |eave their bodies |less able to resist
potentially harnful chem cal and m crobial exposures. Al l
of these sensitive groups nust be protected.

At the sane tinme we al so want food to be healthy
and nutritious. Qur food safety system nust assure that the
food we eat nourishes us, that it nmeets not only individual
caloric and protein needs, but also supplies the vitam ns,

m nerals and other mcro-nutrients that enable children to
grow and adults to live active, healthy |ives.

Unfortunately, even today there are people who
are undernouri shed. Healthy food neans not only providing
needed nutrients, but also providing access to foods and the
information that allows consuners to sel ect healthful foods
for thenselves and their famlies.

Everybody renenbers the old maxim An ounce of
prevention is worth a pound of cure. Nothing could be truer
for food safety. Qur food safety system nust prevent
probl enms, not just react only after harm has occurred.
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Such prevention based approaches are nore
inherently fair and ultimately they're both nore successful
and nore economcally efficient.

Beyond usi ng our known technol ogies to prevent
probl ens, we nust recognize that the very nature of our food
safety probl ens has changed dramatically in the |last ten
years and will continue to change in the com ng decade.

The way food is grown, processed and distributed
has undergone drastic changes. And the forces that have
propel |l ed the changes, new technol ogi es and gl obal i zati on of
the food production systemcontinue to transformthe food
i ndustry.

Many of our efforts over the past few years have
been to address problens that have energed fromthis newy
transforned system

You nust build the capacity to identify and to
respond rapidly to new threats to the safety of the food
supply.

So far that's a discussion of the safe and
heal thy part of the food supply. Let ne turnto a third and
equal ly inportant part, an affordable food supply.

We believe that the food supply nmust not be only
safe but also affordable. Public policy should continue to
make sure that food prices are reasonable so that everyone
can enjoy the benefits of safe and heal thy food.
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Fortunately, American agriculture is the best in
the world and is able to produce an abundant and vari ed
supply of food at prices which are anong the |l owest in the
wor | d.

The notion of affordability al so inpacts choi ces
about how to assure that that food is safe. No governnent
or business decision that inproves safety can be so
expensive to inplenent that it raises the price of food
prohi bitively.

So we nmust see government use common sense so the
requi red safety practices do not put the basic necessity of
an adequate di et beyond the reach of any person.

Consuner confidence is another key el enent of the
vision of a food safety system It is not enough to have a
food supply that experts would say is safe. Consuners mnust
believe that their food is -- and water are safe.

W t hout consuner confidence there will be greater
unpredictability in the marketplace. And snall incidents
can cause significant dislocations.

We all know of exanples that illustrate how
vol atil e purchasing patterns can be in a climte where the
public | acks confi dence.

Everyone al ready understands, at | east
intuitively, what will help build and maintain public
confidence. First, you nust have a systemthat consistently
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delivers safe food and water. But it's also critically
i nportant how that system oper at es.

For governnment's part policy maki ng nust be
transparent. That is, people nmust be able to figure out
what the governnent requires and why we require it. Al so,
gover nnment nust be open and participatory. Al stakehol ders
and particularly, consuner interests nust have access to the
deci si on- maki ng process.

Anot her i nportant aspect of consuner confidence
is the availability of information to guide public choi ces.
The conpani es that grow, process and deliver food can play a
much greater role in making information available to
consuners so that they can nmake a better choice with respect
to safety.

And in conclusion we believe that every
st akehol der can agree that we need to assure a safe, healthy
and affordable food supply. W mght not all agree yet on
how to reach that goal. W believe it is an inportant and
critical first step to discuss this fundanental and
i nportant goal and how everyone can subscribe to it.

MR. O HARA: Thank you, Jim

As Jimsaid, the Vision Statenment has 72 words,
but has, we believe, a lot of ideas init. An inportant
t heme that we hope runs throughout the Vision Statenent is
that food safety requires everyone to play a role.
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That, in fact, has been one of the driving
principles of the adm nistration's efforts, fromthe Food
Safety Initiative to the creation of the Food Safety
Counci | .

Whet her it's CDC, FDA, USDA, EPA or any of the
ot her governnent -- federal governnent agencies, all of us
have inportant roles to play in assuring the safety of food.

It is inportant that all the agencies comrunicate
well to each other, whether it be about research or the
eval uation of science, about assessing risks, about
respondi ng to out breaks or devel opnent of policy and
regul ati ons.

That, in fact, has been a main focus of the
President's Food Safety Initiative in the past year. W
beli eve that we have taken sone inportant steps and have
achi eved sone successes.

For instance, the Food-borne Qutbreak Response
Coordi nati ng G oup, known affectionately to those of us who
work on it as Force G-- it's an inter-agency group that
al so includes state and local partners. [It's been an
attenpt to ensure that our responses to multi-state food-
borne outbreaks are as efficient and as quick as possi bl e.

Anot her exanple of this kind of inter-agency work
whi ch we hope to build on in our Strategic Planning Process
has been the inter-agency workgroup on research, which
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mentioned a few mnutes earlier.

Operating under both the Ofice of Science and
Technol ogy Policy Led Wrkgroup, and now the newly created
Joint Institute for Food Safety Research, the adm nistration
has tried very hard to make certain that all of our research
efforts are coordinated and | everaged.

Anot her exanple of this kind of inportant sharing
of responsibility is the Inter-Agency Ri sk Assessnent
Consortium It brings together the expertise of executive
branch agencies, along with experts fromuniversities to
establish the best science possible on assessing the risks
of food supply and countering them W know that we need to
put our resources where the risk is greatest.

Today's neeting is another good exanpl e of what
we are trying to achieve, of the thenme of everyone accepting
their responsibility. Each of you sitting out there,
sitting here at the table with us has a responsibility, just
i ke we do.

| nportant partners, essential partners in this
effort are our state and | ocal partners. The federal
governnment can't do it all. And we shouldn't try. W
really do need the help of the state and | ocal Departnents
of Public Health, Departnments of Agriculture, the equival ent
of the EPA. Al of those who at the state and | ocal |evel
have responsibility for food safety are our partners.
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Agai n, we have, we believe, laid a solid
foundati on here. Mire states than ever are adopting the
nmodel food code. Localities are also using the nodel food
code to guide their efforts.

This nessage of working with state and | ocal
governnments has conme to us loud and clear from many voi ces,
whet her it be the recomendati on of the Association of Food
and Drug Oficials or the recently rel eased Nati onal Acadeny
of Science Report that | referred to earlier.

They all say the sanme thing, federal governnent,
state and | ocal governnments all have to be full partners.

Anot her exanpl e of how we have tried to do this
is arecent neeting that was held in Kansas City with the
Food and Drug Adm ni stration, USDA, EPA and officials from
all 50 states and the territories and the D strict of
Colunbia. It was a very inportant neeting to build the kind
of partnershi ps and coordination that we are going to need
as we go into the 21st century.

At that neeting areas targeted for further
di scussi on and devel opnent ranged form uni form anal yti cal
met hodol ogy, shared use of analytical |aboratories,
coordi nati on of responses to food-borne outbreaks,
integration of inspection resources where appropriate and
f easi bl e.

Anot her exanple of an attenpt to bring better
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coordination and also to really drive honme the nessage of
shared responsibility is, in fact, the HACCP Systens, which
FDA and USDA are inpl enenting.

Whet her it be seafood or neat and poultry, the
message of HACCP indicant to science-based and prevention is
t hat everyone has a role, everyone has a responsibility in
assuring the safety of our food supply.

The benefits are clear. W will be able to take
our resources, whether they be at the federal |evel or the
state and | ocal |evel, and | everage them and do nore.

So far 1've spoken about the role of governnent.
But governnment isn't the only partner in assuring food
safety. Industry has a role. Al conponents of industry
must continue their efforts to neet the goal of inproving
the safety of the food supply.

We know that the key is prevention fromfarmto
processors to the grocery store. At each step in between we
have to put in place effective systens of preventive
controls.

Let me give you a few exanples of what industry
can do and of what industry is doing. Processors and
farmers can provide training in hygiene. Facilities can
support hygienic practices for their farmand plant workers.
Grocery stores can provide information on safe food
handling. Restaurants and food service facilities can put
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food code recommendations into place in their operation.

Many in industry are already taking these steps.
We appl aud them But nore needs to be done. There is a
final partner in this chain, an inportant partner, all of
us, the consuner.

All of us know that it is possible to take what
is an otherw se safe food product, mshandle it at honme and
make peopl e sick.

W have tried in the past several years, and
especially beginning |ast year wwth the Fi ght Back canpai gn,
to put in place education prograns that provide every
consuner with the information and the know edge of the
practices they should take to mnimze risks in their own
kit chens.

The nmessages are nessages that all of us have
heard from our nothers and fathers and aunts and uncl es and
whoever cooked us a dinner or a breakfast when we were a
child: cook foods thoroughly, keep hot foods hot, cold
foods cold, avoid cross-contam nation. These are al
seemngly sinple things to do, but they are vitally
inportant things to do, as well.

So the real thrust of our Vision Statenent in one
respect -- and it's a thrust that we need to hear fromyou
what nore we should do, what nore we should ask -- is for
all of us to take responsibility for our role for food
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safety. Because food safety is finally the joint
responsibility of the governnent, of the consuner, of
i ndustry.

Caren?

M5. WLCOX: Thank you, Jim

It is a pleasure to be here with all of ny
col l eagues. And we are, as you learned so far, very intent
on learning fromall of you at this inportant neeting as we
begi n a conprehensive strategic federal food safety plan.

One of ny tasks here today is to talk just a few
m nut es about the part of the Vision Statenent that
addresses the inportance of science.

The President's Science Advisor, Neal Lane has
said recently, Sound science nmust underpin all of our food
safety efforts. This is inportant for two nmj or reasons.

First, science nust guide our program and policy
deci sions. And second, the application of science holds
real prom se for major inprovenents in food safety fromfarm
to table.

Conti nued investnent in food safety research wll
provide the informati on we need to nmake better decisions and
it will provide the technologies to prevent or at |least to
reduce food-borne diseases.

The Vision Statenent says, W work within a
seanl ess food safety systemthat uses farmto table
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preventive strategies and integrated research, surveillance,
i nspection and enforcenent. W are vigilant to new and
energent threats and consider the needs of vul nerable
popul ati ons. W use science and risk-based approaches,
along with public-private partnerships.

It's clear that wthin such a seam ess system
sci ence nust guide our food safety priorities, whether we're
tal ki ng about research, regul ation or surveill ance.

Wth scarce resources we nust set our priorities
inall three areas w sely based on the best science
avai |l abl e.

What are the nost critical food safety threats?
VWhat nmethods will work best to attack then? These are the
types of questions we nust answer through science. W also
must use science to set good food safety policies.

For exanpl e, science-based HACCP systens are
being wi dely adopted as a neans of preventing contam nation
from pat hogens and ot her hazards in neat, poultry, seafood
and fruit juices.

Unfortunately, we don't always have all the
informati on we need to make every food safety decision. The
best we can do is nake decisions based on the information we
have available today and invest in research that will fill
the information gaps.

If we are to achi eve the seaml ess prevention
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based integrated food safety systemin the Vision Statenent

we W ll need a better understandi ng of pathogens in food and
what interventions can be inplenented farmto table to help

control them

By the sane token, we need to push forward the
scientific frontiers in our understanding of the risks posed
by chem cal residues in food and water.

W& need better nethods to estinmate exposure and
risks to special groups, such as children and the elderly
that may be nore sensitive to the effects of pathogens,
pestici des and ot her hazardous contam nants.

We al so need to better understand the potenti al
for chemcals to affect the endocrine, i mune and nervous
syst ens.

At the sane tinme new food safety chall enges
continue to energe as a result of factors such as changi ng
food habits, a global food supply and a changi ng popul ati on.

Emer gi ng pat hogens are testing our ability to
respond quickly and effectively. Just think about the
i npact of E. coli 0157H7, a pathogen that was virtually
unknown 15 years ago, but is now unfortunately a household
nane.

A critical review of the federally supported
portfolio of food safety research has already begun through
t he National Science and Technol ogy Council and wl|
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continue as a result of the new Joint Institute for Food
Saf ety Research, about which Jimspoke, the President having
i ssued an executive order in July creating that institute.

Well, we have a lot of work to do before we can
honestly say that we have made a coordi nated and cooperative
food safety research strategy and that we are making the
best use of public-private partnerships to further that
strat egy.

There is a great deal of discussion going on
bet ween the public and private entities doing this research.
And we're hopeful that we will be able to enhance that
cooper at i on.

Under the President's National Food Safety
Initiative | can speak for all the participating agencies
when | say that we are commtted to using science and ri sk-
based approaches to assure the public of the highest |evel
of safety we can attain

| was al so pleased that the recently published
report fromthe National Acadeny of Sciences ensuring safe
food from production to consunption further supports the
sci ence-based directions we are taking. And we hope to hear
sonme of your coments about that study today.

In closing, | want to offer a specific exanple,
perhaps a prototype of this seanl ess food safety systemthat
uses science and risk-based approaches. It is our strategy
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to address the public health problem associated with
Sal nonella enteritidis in eggs and egg products.

Epi dem ol ogi cal data fromthe Centers for Di sease
Control and Prevention showed there was an increasing
problemw th infections of Sal nonella associated with these
product s.

A nmulti-disciplinary team from gover nnent and
academ a conducted a quantitative mcrobial risk assessnent
to characterize the adverse health effects associated with
consum ng eggs and egg products contam nated with the
pat hogen and to help us identify interventions that could
|l ead to public health inprovenents.

Through public neetings the industry, consuners
and the scientific community offer data and advice. FSIS
and FDA then publish jointly an advance notice of proposed
rule making to initiate a conprehensive and coordi nat ed
process to address this public health problem

Cooperative endeavors with industry and ot her
regul at ory agenci es sharing the responsibility for food
safety will characterize our approach now and in the future.
But this approach will only work if we have good scientific
information with which to work.

Now t hat we have described the three thene
contained in the Vision Statement we will begin a
facilitated discussion of the draft Vision Statenent.
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We see the Vision Statenent as a starting point
and thus, a good place to begin the strategic planning
process. W're here today to listen to all of you. W want
to receive as nuch input as possible fromall of our
constituencies.

This public process is absolutely necessary to
ensure that we arrive at a strategic plan that has a broad
base of support across the nation.

We have devel oped six questions to help
facilitate and provide a framework for the discussion and
have allocated a certain amount of time for each question.
They are outlined on your agenda.

We recogni ze -- and they were in the Federal
Regi ster notice, of course. W recognize that many people
have requested tinme to present their views. And we wll be
as flexible as we can to honor these requests wthin the
tinme constraints. And we hope you will try as nuch as
possible to speak to the six questions.

Let's now concentrate on the first question.
We'll do that before the break. And then we'll go ahead
with the others.

Question 1: Does the Vision Statenent accurately
depict an achi evabl e food safety system vision? Wat
nodi fications, if any, would you make?

Wth that question in mnd let's start on the
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di scussion. Anybody want to make a comrent first?

Nancy?

MR. WOLFF: Yes, | have a question. On your food
safety --

MR. O HARA: Could you -- for the record, could
you please identify yourself?

MR WOLFF: My nanme is Thomas Wl ff. | live in
El mhurst, Illinois. On your food safety who depicts -- who
wat ches out for food safety?

M5. WLCOX: Well, | think that's part of the
di scussion, sir. Because there are nultiple agencies across
the United States that watch out for food safety.

There are elenents of food safety inspection at the
Departnent of Agriculture. And there are el enents of

i nspection and oversight at the Food and Drug

Adm ni stration, which is at HHS. And then, of course, the
states and many localities have their own staff do that,
yes.

MR. WOLFF: The healthy farnmers shoul d | ook out
of food safety, basically. There's a lot of elderly people
who are eating out. They're not fixing their neals at hone.
They're eating in restaurants. Sone of the restaurants |
have visited in the last six nonths are depl orable.

Tal ki ng about food safety. | reported one
restaurant five tines. They're still there. They're still
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doi ng the sane thing. They know exactly when the

i nspector's |eaving there, they know when he's going to get
there. After he | eaves they go right back to the sane
t hi ng.

This is called education. W don't start
educating the people who own these restaurants there's going
to be a lot nore people getting sick.

Last night alone | sat in one restaurant and had
a cup of coffee, watched one of the managers handling noney
at the cash register, go over to help the waitress out, pick
up a piece of waternelon with his hands and put it on the
pl ate and serve it.

|'ve seen the sane people in the sane restaurant
after a basket of rolls had been brought back fromthe table
and dunped into the sane anount of rolls where all the fresh
rolls are against the health standards, safety code. | seen
agirl last night drop a roll on the floor, pick it up and
put it in the basket and serve it.

We're going to have to educate people and educate
these restaurants, either that or shut themdown. | called
the Health Departnent five tinmes. The fifth time | wanted
to speak to the person's boss. | spoke to the person's boss
and | told himabout this. He said, Wll, all the
restaurants are doing that. | said, Does that make it
right. That scares nme when sonebody froma health
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departnment nakes a statenent |ike that.

M5. WLCOX: Thank you.

M5. LOCHER- BUSSARD: | just want to nmake a
coomment. | can't understand why you keep goi ng back. But
one of the things that works really well is the bottom

Food is safe because everyone understands their
responsibility, accepts their responsibility.

And | have found that | had a bigger inpact when
you go up to the person and say, |'msorry that you're
handl i ng noney and you're al so handling food. And they | ook
at you. If individuals wll do this it works along the
chai n.

MR. WOLFF: | don't eat at the restaurant, m' am
| just watch them And then | report them

M5. WLCOX: Thank you. | think Ms. Donely would
i ke to go ahead and comrent on the statenent.

M5. DONELY: Thank you. |'m Nancy Donely from
the STOP, Safe Tables Qur Priority. | amgoing -- 1'd |ike

to focus on a couple of things.

First of all, is that this -- the nanme of this
commttee, this council is the President's Food Safety
Council. There is nothing in there regarding affordability,

which is part of what this Vision Statenment has included in
it.
| think that that is a m stake on the part of the
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way this Vision Statenent was crafted. | think it dilutes
what it is we're trying to do here.

This was created because -- in response to
continuing food-borne illness outbreaks and food-borne
i1l ness deaths.

The overarching goal of this council should be
one to protect the public's health. And therefore, | do not
feel that affordable has any -- affordability has any nerit
for being in this particular vision.

| hate to see the day that we build a safety

level and we are limted by the fact of how affordable it is

to people. | know many of the people here today. But | am
going to -- many people | haven't net.
| wish that soneone had -- the affordability

issue to ne is particularly offensive because ny only child
died fromeating contam nated food. | cannot tell -- | find
it very offensive that we would even consider building a
food safety systemto a certain |level of affordability. |
can't put a value on ny child' s life and I don't think any
ri sk assessor can, either.

So that -- ny point here is that | want to bring
us back to what we are doing here today. And that we are
the -- this is tal king about the President's Food Safety
Council. And | think that's where we should be directing
our efforts.
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MR. O HARA: Very good.

M5. WLCOX: Thank you.

Are there other coments about whether the Vision
St at enent depicts an achi evabl e food safety system vision?

Ckay.

M5. ROBERTS: |'m Sue Roberts. And |I'mhere with
three hats. One, |I'mconsuner. Two, |'m guest of CSPI
Center for Science in the Public Interest. And three, I'ma
food and nutrition professional. | have a degree in food
and nutrition and a masters in a preventive nedi ci ne and
envi ronment al heal t h.

And as | | ooked at the statenent, | have sone
coments on different parts of the statenent. So |I'd |ike
to make those.

And I'm so glad to hear when you tal k about food
safety you're making it all-enconpassing. Because | don't
think the issues are just pathogens in food and things |ike
that. It has to do wth -- and I think we should include
bi ogeneti c engi neering and sonme of those issues when we're
t al ki ng about food safety.

So | encourage you to really be totally
enconpassi ng when we're tal king about food safety. W have
a chance nowto really |l ook at our food system under the
gui se of food safety. And | think all of those are food
safety issues.
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In addition, | think that environnmental
sustainability needs to be directed here. | realize that
|"m bringing up sonething that's a -- |I'mjust encouraging

that the dialogue be started and that as issues are | ooked
at, that that issue is not conpletely pushed under the rug.

For exanple, we're running -- you know, at sone
point we're going to run out of natural resources. And I
use in talks when I talk the exanple of a strawberry that
has five calories. But it takes 500 fossil fuel calories to
ship it fromCalifornia to New York. And those issues have
to be started |ooking at, in addition to all of the other
food safety issues when we're | ooking at this.

In all the material that | read as | was
review ng these issues, education kept com ng up. And you
spoke about it, M. OHara. And | didn't see education in
the Vision Statenent.

So in the second statenment | woul d suggest that
it add education because a |lot of the stuff in all the
narratives from like, the NAS report and stuff like that it
had education. And | would think this Vision Statenent
shoul d have educati on.

And when we tal k about education that education
is not just how to handle food -- for consuners, for
exanple, how to handle food in our honmes. |It's about how to
really know if you're buying whol esone food.
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Now, it's -- there's a |lot of issues in
whol esoneness when it cones to poultry or whatever we're
buyi ng.

We tal k about vigilance. The third statenent
tal ks about vigilance to new and energing threats and the
technology. And I think that sonetinmes the technol ogy
itself that we're trying to vigilantly get rid of pathogens
or whatever, may have its own threat.

And | woul d want the governnent to be sure that
we have as nuch vigilance | ooking at the technol ogy that
we're trying to inplenent as we do at the original threat.
And |I'mtal king about, you know, not all of us maybe think
that irradiation of food is one of the best ways to get rid
of pathogens. And those kinds of issues.

And then lastly, the fifth statenment shoul d

i nclude when it tal ks about food is safe because everyone

under st ands and accepts their responsibility, | think that
full disclosure is critical in all issues of our food
system

And full disclosure -- food labeling is done a

lot. But it should tell us exactly how a food is processed.
Don't keep letting the food irradi ati on synbol get smaller
and smaller so that none of us can see it who are getting
ol der and ol der.

O what about bi ogenetic engi neering? You know,
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things -- that's done now. And we don't know when we're
buying a product. And |, as a consuner, may choose to buy
or not buy that product. |If you're not telling nme that

product's been treated | can't nmake an intelligent decision.
So full disclosure of all processes should be
encouraged in this system Thank you.

M5. WLCOX: Thank you.

Ms. Donet h?

M5. DONETH: |'m Sue Doneth. [I'mwth STOP, Safe
Tables Qur Priority. | have the dubious distinction of
being the nother of two victins of food-borne illness.

have one daughter who suffered fromhepatitis-A fromfrozen
strawberries in a school |unch and anot her daughter who was
an E. coli 0157H7 victimthat went into henolytic uremc
syndr one.

| have sone problens, | guess, wth the | ast
sentence of the Vision Statenent referring to, you know,
food is safe because everyone understands and accepts their
responsibilities.

| think that when we -- | think that it's a
m st ake when we focus -- when we're focusing the
responsibility for this too nmuch on the consuner end.

The whole premse of thisis a farmto fork
approach. And | think that there is very little focused on
the farmand there's a whole | ot focused on the fork, when
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it gets to the consuner and educating the consuner how to
protect thensel ves.

As a consumer | don't accept the fact that it's
my responsibility to cook cow feces out of neat. | don't
think that should be ny responsibility.

Education is very inportant. But | think one
thing that continually gets lost in these consuner education
messages is it's not the silver bullet.

| was the victim-- or nmy -- | had one daughter
that was a victimof food-borne illness. | becane very
involved in this issue. And | was a food safety advocate
for 18 nonths. |'mpretty educated as a consuner about how
to protect ny famly. And lightening struck nmy famly
tw ce.

So | think we need to be very careful about
trying to focus the responsibility or putting the onus too
much on the consuner to clean up, you know, the process.
There are so many steps in between the farmand the fork
that aren't getting enough attention and too nmuch on the
ot her end.

M5. WLCOX: There was sonebody over here before.
And then I'lIl conme over here.

M5. GALVIN: Hi. [I'mElizabeth Curry Gal vin.
And |I'm here to represent the Anerican Veterinary Medica
Association. And while this really is not my niche topic |
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cone sort of as the nessenger. Qur headquarters being so
near we really felt we should have a representative here.

And it was the position of the AVMA that that
statenment woul d be achi evable. There were a couple things
t hat gave us pause. And that would be the parts that deal
wth the seanl ess food safety systemand the farmto table
preventive strategies.

| see that nmaybe those will be incorporated nore
in question 2 when we speak to barriers and gaps. But as an
overall goal we felt it was achi evable.

M5. WLCOX: Ckay.

Go to the m ke, please.

MR WOOD: |I'm Richard Wod wth FACT, Food
Ani mal Concerns Trust. And we've worked on this issue
starting with the President's Food Safety Initiative |ast
year .

And I"'mnot quite sure if ny remarks are
appropriate here or in the next question. But as we | ook at
this Vision Statenent there are three things that really
junp out at us, as we work on food safety issues, primarily
wi th the USDA and the FDA

The first is the farmto table question, which
was raised earlier and whether or not it's achievable. W
woul d hope it would be achievable. And we appreciate the
| anguage t hat has been used by the USDA and the federal
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governnment to tal k about a food safety systemthat indeed
begins on the farm and noves to the table.

As has been nentioned so often, our strategies
have focused nore on the table and not so nuch on the farm
Unfortunately, what we have seen to date is a food safety
strategy that starts with the plant, whether it be
processi ng or slaughterhouse and noves to the plate. W
want not a plant to plate strategy, but we want a farmto
tabl e strategy.

Sone significant steps need to be taken then in
that regard. W currently have a HACCP pl an that we
supported and worked very hard on that noves from processing
pl ant and through that process to noving outside the plant.

W' ve seen a nmmj or education strategy focusing on
fight back, which focuses on the table. W've yet to see
any maj or strategy focusing on the farm

Part of that, we're told, is -- has to do with
regul atory authority. Part of that has to do, we're told,
with the | ack of research and know edge, in ternms of how the
pat hogens express thenselves on a farm

We have our project. W have a Nest Egg Project
that's been working on researching the presence of
Sal nonel la enteritidis on farns since 1991. W'd be glad to
share that research with you

There have been several now risk assessnents that
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have focused on on-farm pat hogens, one being the Sal nonella
enteritidis risk assessnent, which we're still not sure
where it's going to cone out. W hope it has a focus on the
farm

There's a nost recent one, where sonme of us were
at a neeting wth the USDA a coupl e of weeks ago focusing on
E. coli 015778 in ground beef. And we're hoping that that
ri sk assessnment mght bring increased attention to the farm
But we haven't seen it yet. And this Vision Statenent is
achi evabl e i nsomuch as it only noves fromfarmto table in
our m nds.

Secondly, we are concerned about risk assessnents
and their role in this whole process. W're a firmbeliever
of a science-based food safety system W sonetines see,

t hough, risk assessnents being a del aying force when it
could be a notivating force. O we see risk assessnents
sonetines taking up to two years to cause a particular rule
or novenent to take shape and nove forward.

We think risk assessnents are appropriate, but
al so need to have an appropriate role in the farmto table
food safety strategy. And when they are a system of del ay
they shoul d be set aside so that the percentages of |ives
that the risk assessnent is determ ning whether or not wll
be saved, will be saved i medi ately, now rather than |ater.

Thirdly, we're concerned about the private -- the
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public-private partnerships that are identified there. W
recogni ze that given the size of our food safety system and
the |l ack of resources by governnent regulatory authorities
that we will only succeed in a farmto table systemif there
is a public-private partnership.

But that public-private partnership should not be
an excuse to giving up regulatory authority on the part of
the USDA, the FDA or the other regulatory authorities
i nvol ved, whether it be a new food safety agency or
what ever .

We've seen this giving up happen with the quality
assurance prograns, again as we |look at the farnms, where
instead of noving to the farns, the regulatory authorities
have said, Let the industry and the states if they nmay,
devel op their own quality assurance prograns to address this
on-farm concern, that being an expression of public-private
par t ner shi ps.

When in fact, then, what has been created is a
whol e pat chwork of quality assurance progranms across the
nation, all of themvoluntary, few of them being consistent
one with the other, very few of themrequiring on-farm
testing regardi ng pat hogens; and so in our mnd an
i nadequat e expression of public-private partnerships.

We woul d hope that if this statement is to be
real and to be achievable that the relationship of public
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to private be one that was carefully | ooked at and cl osely

exam ned.

And | hope that was an Anen.

M5. WLCOX: Ckay. Thank you.

Sir?

MR VARCHM N. My nane is Thomas Varchmn. |
hope ny voice lasts. | think | picked up the fluin a

restaurant yesterday, ironically.

But anyway, | am D rector of Environnental Health
for Cook County, Illinois, in which county you sit right now
if you're fromout of state. W're probably the second -- |
believe we're the second | argest nost popul ous county in the
country at this tine.

Sone of ny comments may reiterate those that were
made by ot her people at the table specifically. And | do
want to laud nyself or, you know, applaud those consuners
that canme. | think that's really inportant.

Are you Ms. Connolly, by the way or Ms. Conley?

M5. DONETH: Donet h.

MR. VARCHM N:  Donnel y.

M5. DONETH: Donet h.

MR. VARCHM N. | believe | spoke to you on the
phone. You have ny synpat hy about your son, by the way. |
| aud your efforts in food safety.

First of all, regarding the m ssion statenent --
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and | just had a cursory |ook at the outconmes. And I
believe that education is going to be addressed as an

out cone factor.

But | do believe that the -- and this may repeat
sone earlier statenments that were nade -- | do believe the
statenent could be beefed up, if you will -- no pun
i ntended -- by expanding on a couple conponents of the

m ssi on statenent.

And that is | do believe that the m ssion
statenment should contain sonething along the |lines that food
safety awareness begins at an early age and conti nues
t hroughout 1life.

And | do believe that the admnistration, if it
has not considered al ready, should consider requiring or
| ooki ng at the requirenent of food safety education as part
of public school education, either at the elenentary or high
school level. | believe it's never too early to start
educating consuners. And that continues throughout life.

| do believe the statenent can al so be nade a
little bit stronger if vul nerable populations are identified
specifically. | would assune you're tal king about the
el derly, the young, the i mmuno-conprom sed.

And | believe if that's included in the m ssion
statenent that will nore or |ess guaranty that those
popul ations or elenents of the popul ation are not overl ooked
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in sone of the strategic plans that you develop | ater on.

Earlier in nmy life, one of ny past lives, | was
regi onal manager for Geat Atlantic and Pacific Tea Conpany
for the m dwest region. Wrked out of the Chicago area
her e.

And one of the things that | becane aware of in
that short career -- they closed up after about three or
four years of ny regional nanager, and | believe they're
still in business in parts of this country -- but | becane
aware of the fact that many food itens fromfarmto table,

as we're calling it here today, are transported on maybe

three or four different -- or nore nethods of
transportation, including truck, rail -- that's two --
ai r pl ane.

They're al so staged at a hal f-dozen or nore
pl aces, depending on where they're comng from |If they
re comng fromthe west coast many of these food products
are staged in public warehousing, which can be abysmal at
best. |'ve seen sone of it.

| believe that the entire transportation
mechani sm needs to be included in the farmto safety
concept.

| understand that there are devices that are
bei ng | ooked at as being required, perhaps as part of a
HACCP pl an whereby food that has gone out of tenperature can
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be identified. | would strongly recomend that, you know,
t hat be pursued and i ncl uded.

And | believe that to assune that once food is
put on the truck that it's going to be handl ed safely by the
time it gets to the consunmer, whether it be at the
restaurant or retail food store, is probably naive at best.

I n Chicago here we've had several exposes on
tel evi si on, which have denonstrated that sone food itens,

i ncludi ng eggs for instance have sat on warehouse docks for
a full day before they were | oaded onto a truck.

There's no oversight at the warehouse | evel.
understand that, you know, resources are limted. But |
t hi nk that having sonme kind of markers that | refer to would
be one step in that direction.

Finally, | guess, the last thing | would have to
say is that | believe that, you know, the m ssion statenent,
as it's outlined there, is a very good one. But | hope that
it is flexible and that all the coments that are garnered
here today and el sewhere throughout the country wll be
seriously considered and incorporated into your final
m ssi on statenent.

Thank you.

M5. WLCOX: Thank you.

| "' m thinking, you want to nake one nore comrent,
Nancy?
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We're going to close this part off unless there's
one or two other urgent comments.

M5. DONELY: Thank you very much.

It's Nancy Donely from Safe Tables Qur Priority.
Just one conment on the very |ast sentence, Food is safe
because everyone understands and accepts their
responsibilities.

| have been beaten up a nunber of tines by both
government and industry because a statenment such as that
makes it sound as if it's 100 percent guaranty. And we
consuners understand there is no such thing as 100 percent
guar anty.

But that statenment makes it sound |like, You know
what, it is safe, which will cause people to relax actions
that will nmake it safe.

Anot her thing that -- another word, | think -- so
| think there needs to be a qualifier in there of --
sonehow, |Is safer or, Can be as safe as possi bl e when
everyone understands, accepts and inplenents their
responsibilities.

M5. WLCOX: Thank you.

Are there any other comrents on this?

Sir?
MR OLSON: |I'mKen Ason with American Farm
Bureau Federation. | think by and | arge the Vision
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Statenent is sonmething that is achievable.

| guess | would focus on the second sentence
within the statenment. | think that lunps a |lot of things
together. And sone of it relates to inproving food safety.
And sone of it is maybe not as directly rel ated.

| think that our farmto table preventive
strategies are based on integrated research and application
of appropriate technol ogy throughout the system And so |
think that's where we inprove the food safety.

| think the nmonitoring and surveillance are
i nportant parts of a system because they provide the
information that we need to know if the systemis working
and allow us to address the next issue, which is new and
energing issues. So it is a part of the system But it, by
itself, does not inprove food safety.

Looki ng at the enforcenent aspect of it, the
i nspection and enforcenent, again, that's part of a
regul atory system O and by itself, it does not inprove
food safety. It is a penalty if our system does not worKk.

And so | think as far as inproving safety, the
i nportant aspect is to function on the integrated research
t he application of technol ogy and then, through the other
parts we try to provide the assurance that the systemis
wor ki ng, provi de feedback throughout the system where there
are shortcom ngs and address those.
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M5. WLCOX: Thank you.

I"d like to now recogni ze a Laura Ticeiati -- |
believe is her nanme -- who has conme and apparently can only
be here for a short period of tinme. She'd like to nake a
comment. And then we'll nmake a break

MS. TICEIATI: Gosh, that's incredibly kind of
you to let me do this. W've been on the road since five
this nmorning. And the wind -- kind of an interesting
experi ence.

M5. WLCOX: Please identify yourself.

M5. TICEIATI: |'mLaura Ticeiati from Mothers
For Natural Law. W are the national coordinator for the
Consuner Right To Know initiative for mandatory | abeling of
genetically engi neered foods and one of the primary consumner
cl eari nghouses for this issue for the United States for the
American consuner.

|"'m here on behalf of this coalition, which is a
coalition of consuners, food industry nenbers, clergy,
governnment officials and scientists fromall over the
country who are concerned that the nbost substantive food
safety issue facing Anmericans today seens to not really have
a very big place in the President's Food Safety Counci
agenda.

In fact, in my neetings with sone scientists at
the White House the concern was nbre on energency neasures,
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as opposed to long range vision, which | understand is the
whol e purpose of this neeting today, to discuss the |ong
range vi sion.

So considering that there are serious warni ngs
fromthe international scientific community and official
outcry fromcountries all over the world about serious
scientific and nedi cal concerns about the safety of
genetically altered organisns found in over 60 percent of
the foods on our grocery shelves today, | feel that our
nation's children are not being protected froma technol ogy
that is brand new and experinental and, in fact, has turned
theminto guinea pigs.

And | feel quite concerned about that. And |
woul d i ke to see the council address this in the Vision
Statenent for a vision strategy for setting up a food safety
posi tion.

And to highlight some of these concerns what |'d
like to do is just include sone quotes fromsone of the
menbers of this coalition, other scientists who could not be
here today. And they asked nme to speak out their quotes.

One of the scientists |I'm speaking on behal f of
Sanmuel Epstein, who is an MD., Professor of Cccupational
and Environnental Medicine at the School of Public Health,

Uni versity of Chicago and University of Illinois in Chicago.
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He's al so the chairman of the Cancer Prevention
Coalition and recipient of the 1998 Livelihood Award, which
is better known as the alternative Nobel prize for his
contribution to cancer prevention. And he's also a signee
of the Consuner Right To Know initiative.

Dr. Epstein states that, "Levels of the hornone
| GF-1 are increased in mlk produced fromdairy cows
injected with the genetically engi neered hornmone RBGH," and
that a w de range of convergi ng evidence over the | ast

decade, including several articles that he has published and

witten for peer-reviewed scientific journals -- they
clearly incrimnate that these high levels of 1GH -- |G-
1 --I1"msorry -- and Monsanto's RBGH mlk is a serious risk

factor for breast, colon, prostate and other cancers.

And he concludes that the very ml|k we encourage
our children to drink m ght be seriously harmng a
generation with no benefit to anyone except perhaps
financial profits for those who nake it.

Dr. Suzanne Wierthele is a Ph.D.and boar d-
certified toxicologist. She is also called in on a regular
basis as a national expert in risk assessnent. She is a
scientific advisor to Mothers For Natural Law.

She states, regarding genetically engi neered
foods that, "The risks of this new technol ogy have not been
fully ascertai ned because there are still no scientifically

Heritage Reporting Corporation
(202) 628-4888



10
11
12
13
14
15
16
17
18
19
20
21
22
23
24

25

50

peer-revi ewed net hodol ogi es to assess the health and
environmental risks of exchangi ng genes anong |iving
organi sns. "

"Therefore," she asks, "what is the basis upon
whi ch t hese organi sns have been determi ned to be safe and
how can the public be assured that each and every one of
t hese genetically engi neered foods have been adequately
revi ewed. "

The third scientist that | will quote today is
Dr. Marian Nestle. Dr. Nestle is a Ph.D MPH, a Professor
and Chairman of the Departnment of Nutrition and Food Studies
at New York University.

And before | get to her quote | just want to give
a background to this, is that the issue of concern here is
the issue of food allergies. Three to five mllion
Anericans suffer fromfood allergies.

Regardi ng the need for |abeling of genetically
engi neered foods to protect those with allergies, it seens
t hat al t hough current regul ations w thhold approval of
genetically engineered foods that use genes from foods which
are known al |l ergens, considering that the substances that
are being used in genetic engineering are substances that
have never been in the human food supply before, these are
not bei ng adequately tested. And these are not required to
be | abel ed. They are unknown all ergens or they may be
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unknown al | er gens.

And Dr. Nestle wote in an editorial for the New
Engl and Journal of Medicine entitled, Allergies In
Transgeni ¢ Foods Questions of Policy, "It is in everyone's
best interest to develop regulatory policies for transgenic
foods that include pre-market notification and | abeling.

"I ndustry benefits when the public is convinced
that transgenic foods are safe. And stronger federal
regul ati on woul d encourage public confidence."

| think that what | feel is that having nmet with
sone of the congress people who were responsi ble for hel ping
initiate the founding of this Food Safety Council, it -- |
know that this council was started froma sincere desire to
avert the kinds of tragedies that too many Anmerican famlies
have suffered in recent years from surprising and unexpected
out breaks of food toxicity.

CGenetically engi neered foods represent a
significant patentable change in the nature of our food.
They are new. They are experinmental. And they will, like
any product of a young technol ogy, cause side effects. Wat
these side effects will be remain to be seen.

My feeling is that wouldn't it be better for once
if we could nove out of that crisis nmanagenent, energency
node into a style of functioning with the foresight to plan
ahead for such possibilities.
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There is a huge and heated international debate
ragi ng about these foods. R ght now our children are caught
in the mddle of it.

My hope is that the original principles upon
which this council was forned will guide its actions with
respect to this new technol ogy.

Therefore, | ask the council to open the public
debate on genetically engi neered foods, create an
i ndependent scientific review board conprised of scientists
who have nothing to gain fromthe marketing of these
products, to establish proper safety protocols for the
unfol dnment of this technology into our society.

And while these experts are busy figuring out how
to assess the risks of genetically engineered foods, | ask
that the governnment | abel them so that the Anerican people
can decide for thensel ves whether they want to take the
chance and eat themor not and so that parents, nothers, can
make i nformed choi ces about the foods they feed to their
chi | dren.

And | just feel that that probably isn't too much
to ask. And | thank you very nuch for giving ne the
opportunity to express that.

M5. WLCOX: Thank you for your comments.

We're going to now take a ten-m nute break. W
have two nore questions to get done before lunch. And we'll
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| ook forward to having everybody back in -- think about five
m nut es before el even.

(Wher eupon, a short recess was taken.)

M5. DONETH: Cone back to your seats, please. W
will get started on our second and third questions of the
day. And again, | think we still have a couple seats at the
table. So let nme renew ny invitation for folks not to be
bashful, but to join us at the table.

We have gotten off to a lively and a thoughtful
start. And let ne just say on behalf of ny coll eagues that
we thank you very nmuch. It really is gratifying to see the
effort and the thoughtful ness that people are putting into
t hi s exerci se.

As Caren said, what we are trying to do with
these questions is to basically facilitate a di scussion of
our Vision Statenent, work through the Vision Statenent by
way of these questions.

And Questions 2 and 3 really are sort of the sane
coin, but the opposite sides: Wat are the barriers to
pursuing this vision? And to make this vision a reality
what changes are needed?

Sone of the coments that were nade in response
to the first question touched on this. Qbviously, people
had gi ven thought to gaps in the system barriers,
difficulties; and al so the changes that they would like to
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see.

So if I could have sone nore lively interest as
we had with the first question.

Pl ease.

M5. GALVIN: Hi. Again on behalf of the Anerican
Veterinary Medical Association, we saw a barrier as the
existing fragnented food safety system And we thought that
the m ssion statenent there was a nobl e goal. But
the statenent about seanl ess food safety system woul d be
very difficult, if not inpossible if either we did not
conbi ne the federal food safety responsibilities into one
food safety agency or at the | east, assigning control of the
food safety budget to one person.

Along the lines of gaps, we felt the farmto
tabl e preventive strategy really is a gap, when we | ook at
the farm | evel

W wanted to reiterate that while we think it's
inportant to find interventions at the farm we are at our
infancy in actually identifying sonme of these interventions.
And we're a long way fromi npl enenting on-farm strategies
that would predictably and reliably reduce the zoonotic
pat hogens.

Soin -- totie that to Question 3 then, Wat
changes woul d you do, we're |ooking for research. W fee
that a comm tnent of resources, both fromtine, noney, as
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wel | as personnel for both basic and applied research is
needed so that we can get to the point of having effective
on-farm strategi es.

MR. O HARA: Thank you

Sir?

MR. SAMJELS: My nane is Jack Samuels. |'m
President of the Truth In Labeling canpaign and a consuner.
| want ny remarks today to be positive, but | also want you
to understand that | address you froma position of extrene
frustration and anger.

Just this past week ny life was threatened
because | ate a baked potato. And I'min a position where |
now am at risk of dying each and every tinme | buy a
vegetable in this country. And | want to tal k about that.

Having said that, |let ne answer the question,

VWhat are the barriers to pursuing this vision. It's with
great pain that | say that the barrier are the three
agencies represented at the table, the FDA, the USDA and the
EPA, in part. | don't give you all the credit for this.

But let me say | keep hearing about pathogens and
| keep hearing about sound science. And | don't nean to
m nimze those particular things. You know, pathogens are
truly a concern. No one should have to lose a child, as
this young lady to ny right has.

But the situation is that in our society each and
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every year we're having nore learning disabilities, we're
having nore children with grotesque obesity with quote not
knowi ng why. We're having nore cancers. And with each year
we're adding nore and nore chem cals and additives to our

f ood.

And the problemis that your agencies are doing
t hat based on quote sound science. Wat we don't nention is
t hat because of budget restraints that sound science is
being submtted by the very industries that wish to sel
t hose chem cal s.

And many of those studies are flawed. And, in
fact, when the agencies are in sonme cases given studies that
refute what the industry has submtted those studies are
t ossed asi de.

And the problemis that you approve a chem ca
today and it may in your mnd even seemto be very valid.
But when it creates a problem no one can possibly | ook at
cause and effect.

How can you determ ne 20 years from now that the
fact that you're spraying glutamc acid on crops has caused
an increase in things like learning disabilities and an
effect on wildlife?

Now, | made the statenent -- and again, | know
that this is politically incorrect for ne to say it -- but |
made the statenent that the very agencies that sit at the
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table are part of the problem

| nmean, we don't need to re-cook this. W have
to get the existing agencies to do the job that they were,
in fact, given. And that job is to protect the health of
consuners.

Now, ny particular area of special know edge is
t he subject of nonosodi um glutamate. And when | say
monosodi um gl utamate, | am speaki ng of processed free
glutam c acid which indeed, is what people with MG
sensitivity react to.

Currently it exists in over 40 | abel descriptors.
You know, the ingredient nonosodi um gl utamate nust say
monosodi um gl utamate. But there are nore than 40 ot her
ingredients that contain processed free glutamc acid and
will give the sane reaction. And the consunmer has no wld
idea that it exists or why they're getting sick

Now, sound science indicates that over 25 percent
of the population react. M. Levitt's FDAw Il tell you
it's 2 percent. | will discuss that 2 percent study with
you and show you that 43 percent of the subjects in that
study, in fact, had what we now recogni ze to be MG
reactions. It was a very cleverly witten industry-funded
st udy.

But nore inportant, let ne say that there has
been an attenpt to have MSG disclosed in food. As early as
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1989 a conm ssioner of the FDA stated to nme that they would
be working on a regul ation.

It has been published throughout the '90s that
they're working on a regulation. The FDA several -- two,
three years ago in court said they're working on a
regul ation. There is no regul ation.

And when, in fact, they're going to conme up with
a regulation the FDA is telling everyone, including nenbers
of Congress that no one wll react to | ess than 3 grans of
MSG And they quote a FDA funded study. That study al so
says that the lowest level to elicit a response is not know.
So that is, in fact, alie. So there is one exanple of the
FDA.

The USDA -- so that we share things here --
Section 403 of the Federal Food, Drug and Cosnetic Act
states that it's deceptive and m sl eading to, you know,
state that a product doesn't have sonething when, indeed, it
does.

The FDA has finally, in fact, determned that to
say, No added MSG on a product, when indeed, it has
processed free -- well, they say when it has free glutamc
acid is deceptive and m sl eadi ng.

The USDA is approving as we sit here today | abels
that say, No added MSG when indeed, there is MSGin the
pr oduct .
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When we approached the USDA they said, Well, if

the FDA agrees with you well then we'll stop. And so we
denonstrated that the FDA, in fact, has seen to it that
certain |l abels of this type had been changed. And at that
point the USDA told us, Well, that's the FDA, this is our
decision. W're going to continue to do it.

So there are products on the shelf today that
peopl e are getting sick fromthat say, No added MSG when
i ndeed, they have MSG in the product. And the USDA is
supporting that.

Now we turn to the EPA, who ridicul ously has
renmoved any tolerance of glutamc acid on all raw
agricultural comodities providing that the glutamc acid is
used as a growt h enhancer and good farm ng practices are
enpl oyed.

That particular -- having done that, they al so
regi stered a product to allow processed free glutamc acid
to be spread on crops.

Wen we | earned of that | submtted over 500
sound scientific references, nost with abstracts, to counter
the 14 1979 and before studies that the EPA relied on and
t he nonsense on netabolism which has nothing to do with
reaction supplied by the conpany. | was told that ny
st udi es were neani ngl ess.

| mght nention to you that 83 of those studies
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were on learning disabilities. Seventy-three of them were
on grotesque obesity.

The cl ai m agai nst those studies is that they were
ani mal studies. Since when in this country do we do
experinmentation on humans for brain | esions? Because that's
what we're tal king about. And in fact, in the 500 studies |
sent there were human studies and there were mcro-units of
adm ni strati on.

As we sit here the EPAis sending letters out to
people, a formletter out to people who have conpl ai ned
about this spray. And it can best be described as a lie.

It makes the Departnent | ook stupid. Because it has no
point in fact.

The fact of the matter is that, although |I don't
speak to the entire nation, | can produce four people who
have had typical MSG reactions fromeating a baked potato.
And | think that's pretty sad. And | no | onger can protect
nmysel f because | think | should be eating vegetables. |
think I should be allowed to eat vegetabl es.

There is no question that glutamc acid in neuro-
sci ence has been shown to be dangerous for infants, for
young children. 1t's dangerous for all of us, but
particularly for young children. There is absolutely no
guesti on.

So now we're going to spray it on crops. And 20
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years fromnow we're going to have problens not only with
our children, but in wldlife. But he agency knows better
because they made a m stake and they, |ike the FDA, are
going to spend the rest of their existence defending a
position that has | ong since passed and | ong since refuted
by sound sci ence.

So | think that if the President wi shes to do
sonmet hing and the President's Council w shes to do sonet hi ng
that the first thing should be done is to see that the
agencies, in fact, get their act together and take their
j obs seriously and start to protect the consuner.

It is sad that a consuner can provide data to an
agency and it is so to speak, thrown in the garbage pai
when industry has the options to answer those statenents
and, in fact, provide their purchased science and deci sions
are made on that basis.

Now, | want to tell you that |I'm synpathetic to
t he agenci es because | think that if your council does
anything, it maybe woul d be al ong the unpopular direction to
take politics out of food, nunber one; and nunber two, to
take sone of the noney that we're saving on defense and
ot her things and perhaps put sone noney into the bank for
undi rected research on sone of these chem cals that we are
usi ng.

We spend noney doi ng research when we approve a
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drug. And we just so to speak, take a wave when there is an
application for a chemcal in food that in many cases is far
nor e dangerous than the drugs that are on the market.

MR. O HARA: Thank you, sir

Ms. Doneth, you had a conment?

M5. DONETH: Yes. Thank you. Sue Doneth again
wth Safe Tables Qur Priority. | have a couple of comments
to make regarding gaps in the system

One thing that becane abundantly clear to nme when
| had -- ny first child becane ill with hepatitis-A was the
fragmented systemin place in overseeing the safety of the
food supply.

The nunber of agencies that are involved and the
differences or the inconsistency in overseeing the sanme
pr oduct .

| mean, if we're | ooking at providing consuners
with a safe food supply I don't think that the system should
be different for USDA and FDA, for instance, just because of
the type of product that the agency is overseeing.

There are simlar risks involved with the sane
types of foods. But there are very different approaches
when it comes to addressing those concerns, particularly
when you're tal king about, you know, HACCP inpl enentation
and i nspections.

| find it incredible that, you know, there's a
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meat inspector present in plants at all tinmes, but a produce
pl ant may be inspected once every ten years. Statistics and
food-borne illness increases have shown that produce is
posing very high risks for the same types of infections --
or pathogens that have historically been associated strictly
with nmeat and poultry.

So | think as we're seeing food pathogens com ng
up in virtually every type of food we need to have nore
consistency. And we're just too fragnented. There's too
many agencies. There's too many different -- nobody's on
first, so to speak.

| think we need a centralized regul atory agency
that's overseeing things the sane way. And | think that
trickles down also to the state and | ocal |evel.

When you're tal king about state regul ations and
state and | ocal health departnments there's a vast -- there's
a great diversity in how public health departnents handl e
food-borne ill ness outbreaks, what illnesses are reportable
and so on.

Thank you.

MR. O HARA: Thank you

Do we have any comments fromthis side of the
roomto our gaps/barriers question, changes that we need?
Let's start at the end of the table and work our way up.

M5. BUSSARD: Connie Bussard with the Illinois
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Counci| of Food and Agricultural Research. |'malso a
regi stered dietician. And | work as a corporate consultant
for a whol esale food distributor.

And tal ki ng about gaps, as | | ooked at this the
ot her day, one of the things that would be i mensely hel pful
is to extend the food |abeling law to foods that are sold
in-- that are not -- that are sold not for retail use.

For instance, all the institutional foods that
are sitting back out here really don't need to be | abel ed,
as to product that's in themor -- they do, but they don't
have to have the nutritional analysis and they don't have to
have all the foods on it -- or the ingredients.

|'"'moften called and asked to provide nutritional
informati on and ingredient information, specifically having
to do with any kind of soy isolate or nonosodi um gl ut amat e
or any of these. And nmany tines they can be |unped under a
name called, Secret Ingredients or our -- you know -- which
i s what they do.

| nmean, if you' ve got a spice based product that
you have a unique flavor for, are you as a conpany going to
give this away to sonebody el se by telling them what you' ve
got init? No.

But | think in deference to the man who was j ust
speaki ng and sone of these things, as | |ooked at this, this
is one of the places where we could do sonething that's
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very -- that we really need to have done.

And that's that we need to have full disclosure
as to ingredients and nutritional analysis on all of the
foods that hit our food system

Thank you.

MR. O HARA: Thank you

Ma' anf
M5. ROBERTS: |'m Sue Roberts. As | |ooked at
what | saw as the barriers, | came up with four. And the

first one was inconsistent and outdated statutory nmandates,
whi ch sonetinmes limt inplenmentation of scientific
principles that we know are out there. Because the |laws are
too old to do that.

And an exanple m ght be |lack of jurisdiction to
eval uate food handling practices in countries of origin for
i nported foods.

| think it's incredi ble how we | ook at inported
foods. And | kind of personally -- you know, if there is a
country where I would be fearful of drinking the water, |
don't really want to have that food comng in and having it
not | ooked at by our governnent. And fromwhat |'m readi ng,
it looks like that's a pretty big problemthat we have right
Now.

The second nmjor barrier is the one that was
al ready spoken to by Sue. And that's nultiple agencies with
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varying food safety systens, which cause all kinds of
problens, fromdifferent inplenentation of the HACCP, which
are -- you know, should be inplenented all over. But
they're done differently by FDA versus USDA

Food processing plant inspections that are
i nconsi stent with sonme getting many and others getting none,
as Sue said. And that with the ability of things to fal
through the cracks all the time. And we're seeing that in
our system

So we need to address that barrier of multiple
agencies that aren't working together as nmuch as they
shoul d.

Third barrier is the inconsistent inspections,
whi ch ot her peopl e have addressed, with regard to food
service industry.

And | was recently at a sem nar where soneone
tal ked about -- you know, as people are eating |ess and | ess
fromhonme and -- all right, fromhone -- and eating nore
out, that has to becone a better priority and nore noney has
to be allocated to those kinds of inspections in the food
service industry.

And | heard a statistic that | found incredible.
Because al so as the food service industries get |arger and
peopl e are eating at the sanme place, there's one fast food
chain in the United States, which according to a Wall Street
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article, 7 percent of our popul ation eats at that chain
every day. That is incredible risk, to the extent that it
i ncreases our risk.

And so the -- that chain probably does really
well with HACCP practices. | don't know But | think that
we have to really be | ooking at the food service
i npl enent ati on.

Then the fourth barrier that | see is that
there's no single voice representing food safety issues.

And |I'm a supporter of having a single voice and actually, a
single departnment. And | also understand that that probably
is going to cause problenms at HHS and USDA and EPA and al

of those.

But this is a serious enough issue, has to be
taken care of. And one of the largest barriers, there's no

single voice out there representing all of us as the

consuners.

MR. O HARA: Thank you, very nuch.

Sir?

MR WOOD: |It's easier to sit than stand. Wen
stand, | preach. Wwen | sit, maybe I'll talk. But who
knows?

M5. WLCOX: We'Ill judge you.
MR WOOD: Okay. |I'mRichard Wod. |I'mwth
FACT, Food Animal Concerns Trust. W' re based in Chicago.
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W work to inprove our food safety systemand particularly
focusi ng on farm nanagenent systens, regarding neat, mlKk
and eggs particularly.

My comments are focused, | guess, on the
barriers, but nore inportantly on to make the vision a
reality, what changes are needed. And |I'd like to pick up
where the prior speaker left off.

We called for a single food safety agency that
has a single m ssion focused on food safety, clear roles and
responsibilities, regulatory authority joined with
enforcement powers and a farmto table regul atory
responsibilities.

FACT wants a food safety systemw th one agency
where the singular purpose is to regulate food production
and pronote food safety.

In the current systemthe regul atory agencies
of ten have dual purposes that may stand in opposition to
each other, dimnishing the agencies' effectiveness in
addressing food safety.

For exanple, the USDA, as we all know, addresses
food safety under the double mandate of both regul ating
portions of the food safety industry -- or the food industry
and pronmoting its products. Wen you put those two purposes
toget her the outconme may not always favor food safety as the
bottom | i ne.
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I n anot her agency part of the purpose for the
FDA's Center for Veterinary Medicine is the consideration
and approval of animal drugs for their uses. And yet the
Ani mal Drug Availability Act increased the role of industry
in the FDA' s new ani mal drug deci sion nmaki ng process.

In effect, the FDA is now call ed upon to respond
to the interests of food safety and the ani mal drug
industry. And there are two -- there are points where these
two i nterest becone nutually excl usive.

Secondly, FACT wants a food safety system where
it is clear who is responsi ble for regulating food
production. Today federal agencies share responsibilities
for food animal products at several points in a way that is
of ten confusing to producers and consuners, if not the
regul ators thensel ves.

For exanple, while the USDA has the authority to
grade eggs, the FDA is the agency required to performtrace
backs of food-borne illness outbreaks. No single agency is
responsi ble for the safety of shell eggs.

Wth regard to safeguarding U S. cattle from
bovi ne spungi f orm encephal opat hy, the FDA has inplenented a
ban on manmalian feed for rumnants, but the USDA is
monitoring herd health. Again, no single agency is
responsi bl e.

Third, we want regulatory authority joined with
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enforcement powers. The effectiveness of our current food
safety systemis dimnished because the very agencies that
are to regulate the chem cal, physical and bi ol ogi cal
hazards in our foods have few powers to act on behalf of the
heal th of the consunmers when such contam nants are found.

The FDA can conduct trace back investigations
where a food-borne illness outbreak has occurred, but the
FDA in itself does not have the authority to force the
conpany to recall the product that caused the outbreak.
They have to go to Justice.

The FDA has the authority to approve new ani nal
drugs, but it does not have the authority to press charges
when there has been a food animal drug violation.

In our office right now we're studying the
statutes to figure out what authority the FDA has to renove
sub-t herapeutic drugs that may inpact humans. And that
authority is very convoluted and next to inpossible to be
i npl enent ed.

The USDA can adopt regul ations that require
conpanies to conply with HACCP, but the USDA cannot force a
conpany to recall contam nated or adulterated products even
if they occur as a result of HACCP viol ations.

An agency decision to wthdraw i nspecti ons may
stop the plant from marketing nore products, but it does
nothing to address the public health risk comng fromthe
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product in question.

FACT wants a food safety system where the agency
that is responsible for regulation also has the authority in
itself to force conpliance without having to resort to court
action.

Finally, as | stated earlier, FACT wants a food
safety systemwhere the authority of the agency begi ns where
food production begins, on the farm W want a systemthat
is led by one agency with one purpose, having clear roles
and responsibilities that can enforce what it regul ates and
that starts where food starts, on the farm

Thanks.

MR. O HARA: Thank you very much, sir

If we can start in the back and work our way to
t he tabl e.

MR. VARCHM N: H again. Thomas Varchm n
Director of Environmental Health for Cook County Health
Depart nent .

An exanple of a gap that exists is one here right
in Cook County, which I'd like to just take a few seconds to
expl ai n.

Qur departnent, the Cook County Departnent of
Public Health, when it was established nore than 50 years
ago it was given authority only for unincorporated Cook
County, which, of course, at that tine was a | arge part of
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Cook County. And obviously, it's dimnished over the years.

And we now have facing us, if you will, nore than
120 | ocal health departnents. There's very little
uni ncor porated Cook County that's left. Perhaps, you know,
a few hundred acres of unincorporated Cook County.

In order to address that gap, what we've done
| ocally, our departnment has had a programin effect now for
nmore than ten years. And we worked with Dr. Okeno fromthe
State Health Departnent and his staff in setting up this
programa long tinme ago under a small grant, which has since
cone and gone. But we're still going ahead with it.

It's a voluntary program whereby other health
departnments, these small -- for instance, the Village of
Schaunburg here has their own health departnent, a fine one
| mght say with a rather |arge staff.

We have a program whereby any of these vill ages
can voluntarily request that our departnent cone in and
review their food program And that includes all of their
records.

We | ook for consistency in inspections. W |ook
for conpl eteness of records. W |ook for accuracy of
records, the fact that records are naintained in an orderly
manner .

And the additional conmponent of that programis
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that we also take out at |east one, probably the npbst senior
health officer on staff -- we take that health officer out
inthe field and we conduct at |east 15 inspections.

First five are joint inspections, whereby we nore
or |l ess make sure we're seeing things the sane way. By
things, | nean violations in the restaurant itself, while
the restaurant's operating.

We then take that health officer out and we do
ten nore inspections representing retail food stores and
restaurants. And there's a required | evel of proficiency
that needs to be shown in order to be successful in that
exerci se.

| f they are successful we recogni ze the program
with a plagque. And we al so recognize that health officer
for his proficiency wwth a plaque. And we renew that
certification every five years.

We've had the programin effect for nore than ten
years. So far only four villages have stepped forward to
have their prograns |ooked into. And I think you can
understand why. You know, there's a real fear, if you wll,
of sonmebody coming in and |l ooking into -- you know, into
your records. Maybe you're -- you know, you're afraid for
your job. But that's the real world, you know, at this
| evel .

One of the villages that -- it was a two-year
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process -- the town of G cero, actually. They finally did
get certification, but they worked very hard to get it.

So at this level we do have a nmechanismin effect
to sort of address the one gap here in Illinois. There are
five recogni zed health agencies. By recognized, nean Dr.
keno's departnent, the Illinois Departnent of Public
Heal t h.

In order for us to get any kind of funding from
the State Health Departnent and to retain that funding we
have to neet certain -- very strict program standards in at
| east four progranms, one of which is the food protection or
food safety program

They conme in and | ook at our records. They
standardi ze our staff. And then we trickle that down into
the locals. And that's how that programworks. They do a
very thorough programreview.

And nost of our staff, if not all, in the next
year or two will be totally licensed by the State of
II'linois, just as doctors and nurses are, as |icensed
environmental health practitioners. It's a very rigid exam
And you have to know what you're doi ng when you take the
exam And you have to have at |east two years of experience
before you can even sit for it.

The second conponent of that program which we're
hoping will address the -- this gap, if you will, in Cook
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County here is that we actually -- if they don't want to
have us take a |l ook at their programs, if they don't want to
have their officers standardi zed, we have over 30
communities now -- | think it's approaching 33 now -- 33
vill ages or towns which have stepped forward and taken
advant age of what we call our contract program

These vil |l ages have chosen to have us step in and
beconme their health officers for themin the food program
We're doing that. Like I say, | think thirty-third vill age
will be signing up this year. W do all their food
i nspections, whether it be in the restaurants or retail food
st ores.

And our health officers are very well trained.
They' re standardi zed. And they see things the sane way. So
it brings sone kind of continuity hopefully to consuners in
Cook County that at least in these villages or towns where
we review their progranms and standardi ze their health
officers or where we have | ooked at their programitself and
where we have a contract wwth them there's sone kind of
consistency, if you wll, in food safety throughout Cook
County, whether it be fromthe north end all the way to the
sout h end.

Again, there's 120 towns out there. And we've
got 30 under contract. Only three prograns have been
reviewed. So that |eaves an awful |ot out there.

Heritage Reporting Corporation
(202) 628-4888



10
11
12
13
14
15
16
17
18
19
20
21
22
23
24

25

76

Just for your own information, here in Cook
County many years ago certified or recogni zed health
departnents were set up differently back in the '50s than
they are now The Cty of Evanston, the Village of QGak
Park, Stickney Township and the Cty of Chicago and our
departnment. There's five quote unquote certified and
recogni zed heal th departnents.

That' s been changed. The only way to get
recogni zed nowis to be a county health departnment or a
mul ti-county health departnment here in Illinois.

However, these villages did get their
certification years ago. And, you know, it's not about to
di sappear whether -- unless they do that willingly.

My second comment or comments would be sort of, |
guess, war stories in a way. Just to represent to you how
sinplistic sonetines things can be presented to the public
or to the press.

A few years ago when HACCP was announced and
being inplenmented, | believe probably -- or being tal ked
about being inplenented in at |east the neat plants and |
think fish plants were to follow shortly thereafter, an
editorial appeared in the Chicago Tribune witten by the
Tribune staff. It was witten by sonebody |ike nyself or
you that wote in. This was the Tribune, under their
editorial byline.
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And they said, HACCP is here, all of our fears

are gone. This is the answer to food safety in this
country. And they closed -- and | have -- | still have the
editorial, | have it framed as a matter of fact -- they
said, okay, Let's immediately fire the 10,000 federal

enpl oyees that are inspecting these plants, okay. GCet rid
of them You know, kill all the attorneys. Right?

It doesn't work that way. You know, a plan is
not -- a plan by itself is not a solution. You still need
the players. You still need the soldiers, of which, you
know, at the federal |evel there's not enough players. You
know, and | support them | support the state, | support us
locally. | wish | had nore players out in the field.
That's the fact of it.

And human nature being what it is, if you' re not
there to check on people and do random i nspections, people
are going to in plain English cheat, you know. And a plan
is only as good as its enforcenent or those that as that
pl an says, food is safe because everyone understands and
accepts their responsibilities.

It mght read better if it said, The food supply
wi |l be safer when everyone understands and accepts their
responsibilities. W're not at that point yet.

Second thing, another editorial, a sister of
agency of ours, the Dupage County Health Departnent, about
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five or -- well, it goes back al nbst ten years now.

The Dupage County Health Departnent tried to
enforce regul ations for pot |luck dinners, which can be a
real source of, you know, food-borne illness. Pot |uck
di nners, church bingos, that type of thing, where everybody
chips in and brings food from hone or helps work in the
kit chen.

And when they did that, | don't think it was the
Tribune, it mght have been the Tines, the Sun Tinmes. But I
won't blanme either one at this point.

Again, their editorial page ran an editori al
sayi ng that, you know, conmmunism-- literally, comuni sm has
cone to Dupage County, you know. The Health Departnent is
now goi ng to crack down on pot luck dinners. You know,
what's next? You know, Anerica -- you know, the pie, apple
pie, the American flag. And | saved that one, too.

So again, froma regulator's point of view or,
you know, from your own point of view as consuners or
victins of food-borne illness, those are sone of the
realities of it.

And this week if you turn on Channel 2 tonight,
if you're still in town, they're running an expose on
restaurants in the Gty of Chicago, which has al nost 25, 000
food establishnents, you know, retail food stores,
war ehouses, restaurants, what have you. And they have a
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very small staff |ike many of us do.

And it's not always easy to be in these
restaurants at all. Sonme people really believe -- | get
phone calls at the office. They go, Wien was the last tine
you were in the restaurant. Well we inspect restaurants
four times a year. And we do it randomy. You know,

t hey' re unannounced i nspecti ons.

You nean you're not in there all the tinme?
People really believe that you' re in these restaurants
wat chi ng sonebody cook all the tine. Well, that

responsibility lies with the chef, if you wll, the manager.

And here in Illinois we have anot her programthat
again, that the state runs. It requires that at |east one
i ndi vidual in any food establishnment -- we're tal king food
service here, |like restaurants, delis -- at |east one person
has to be certified in food service sanitation managenent

And again, it involves taking an exam and passi ng
the exam |It's offered in several |anguages. Wat | have
found is many times people will -- sonebody in the
restaurant will take the exam pass it and it m ght be the
person that works the cash register. |It's not actually the
person that's in the kitchen that's involved in the process
of preparing the food.

II'linois has tried to -- | don't know if they've
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been successful yet, it m ght be pending. They've been
trying to get at |east one person, you know, on the prem ses
at all tinmes when potentially hazardous food is being
prepared or handl ed, you know, in any way. And, you know,
there's sone people that are against that, | would inmagine
sone industry associations, if you wll.

But, you know, it's a good idea. But again, the
certification is only as good as the person that's taking
the course and only as good as what he brings back to his
food establishment.

And there's a nentality out there, just so you
know, at the retail food store level, or retail restaurant
| evel, not throughout the industry -- and we do have a
representative of the National Restaurant Association here,
by the way -- but there is a small el enment of operators that
feel that they have a revol ving door busi ness.

And you can go right out that door and behind you
is going to be sonebody el se that cones in. And they don't
believe in return business because it's a pretty big market

here. And so many tinmes if you conpl ai n about sonet hing

they say, Well, just don't cone back, you know.
And so that's sonmething that -- it's only a snall
element. | think the great majority of restaurants and

retail food stores try to do a, you know, a good job.

Nobody wants to get sued. | think the average cost for a
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food-borne illness case nowis about -- | think the |ast
figure | saw was $80,000 for a, you know, a snal
settlement. And it can go even higher.

We had one here recently that involved 6,500
people at a deli. And it was a formof E. <coli, not the
type that affected, you know, Ms. Donely's son. But it's
going to -- the restaurant's back in business. But I
don't -- they're having trouble getting insurance and what
have you, as you can under st and.

But that person didn't want that to happen to his
restaurant. |It's been in business for 30 sone years,
believe. The famly nane is attached to it, Eye Wans
[ phonetic]. It's been on the news even now. And nobody
wants that to happen to them

But sone people run, you know, |oose and fancy,
you know, footloose and fancy. And until it happens to them
they don't realize that, you know, it's not a gane that
we're in here, you know, with food safety.

So anyway, those are ny only comments to nake.
And t hank you

MR. O HARA: Thank you very mnuch.

We have tine for one | ast coment before |unch

Sir?

MR. WOLFF: Thomas Wbl ff. Wth all the --
everybody who has tal ked has brought up sone very, very good
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poi nts.

What me nust realize also is that the water that
is going underground in our water tables is being
contam nated by all the stuff that's going in the ground,
i ncl udi ng et hoxychl or, which is next thing to DDT, which is
t he next thing Agent Orange.

It gets into a water table and goes fromhere to
Kankakee. There's a lot of farns in between, |ot of cattle.
There's a lot of mlk cows in between. They're drinking the
water com ng out of their wells. They're not supplied with
city water.

By the way, city water, when they chlorinate the
city water it's used with -- they use chloramne T
[ phonetic]. After that goes into the water, a derivative of
arseni c.

So, you know, | don't know why we're trying to
fool each other. Let's get back down to brass tacks and
i nspect the stuff, put the | aw down. You got books of | aws.
| got the EPA laws here. | got the Health Departnent |aws
her e.

But what do they do? Do they go into
restaurants -- okay -- well, you can't do this. Qut of 100
points they give them 50 points. They fix their 50 points.
They' re back in business. Ten days later, the 50 points are
ri ght back again.
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You don't have enough people to inspect. You
don't have enough noney to inspect these places. |It's going
to take everybody, not only the EPA, everybody else, to go
into these places and nake sure that they are putting out
good food, healthy food and not contam nating this food.

People go into these restaurants. They eat.

Sure, | don't eat at that restaurant, ma'am so that's one
t hi ng, okay?

" ma professional cook. And |I've cooked from
United States to Europe and back. M stringency is this, if
| catch one of ny girls every putting a piece of bread, a
roll back into the area where those rolls are com ng out of,
"Il fire her on the spot.

How many peopl e here have gone to restaurants,
sit down, picked up aroll, I don't want that one, put it
back down? How do | know where that person's hand' s been?

You' re tal king about air-borne diseases. Garbage
trucks conme in and out of the restaurant parking |ot.

People wal k in and out of the parking lot. Are the bottons

of these garbage trucks clean? They're supposed to be if

they conme off of a landfill. Every truck com ng out of a
landfill has got to be washed down underneath of the
carri age.

R ght, EPA?

(No response.)
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MR WOLFF:  Am | right?

MR. Al DALA: Not our --

MR. WOLFF: That's what your book says.

MR. Al DALA: Probably the state regul ations.

MR. WOLFF: In the State of Illinois right now
under ground tankage that are leaking -- and this is al

types of tanks, all types, not just fuel, not just fuel

oil -- fromsone of the nedical areas, including Humana here
in Hof fman Estates there happens to be 368 pages in the
State of Illinois alone. On each side is 43 incidents.

WIIl cone out to 15, 824.

Fine these people a little bit of noney. Fine
t hem 300 bucks every tinme. Cone out to $47, 000, 472. Pay
for sonme nore of this investigation.

You know, you have a big resource, where if
sonebody has an inground | eaking tank you give them noney to
help thempull it out. Well, nunber one, you didn't put it
in. They should be paying to take it out.

Then a man in El mhurst who owns two gas
stations -- he sent his last $10,000 check into EPA day
before yesterday. That's his own fault. Another gas -- car
wash in Elmhurst. It's -- has so nmuch | eakage at that car
wash that they had to buy the house behind the place because
t he guy had gasoline com ng inside the house.

Now, this goes down into a water table. Okay?
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Goes all the way to Kankakee. Depends on what water table
you're in. You go down 2,000 feet you're in another water
table. Methoxychlor |eaking in the ground.

So -- well, now, the engineers say, Well, it's
okay because it's at a base where it's not going to |eak.

But they have structural cracks in that base. So it's going
to leak into the ground sonepl ace.

We have to get back to the natural thing here.
When it comes to your farnmers, the farners are taking the
manure, taking it out and spread it on the fields. Helps
crops grow. Then it rains and goes down into the water
tabl e. Because the ground is so saturated with things that
t hey cannot purify it anynore.

You got to get the basic, water. How many peopl e
have city water? Okay? City water. Mybe you live in a
conbi ned community. Your community says, Well, | get X
anount of water out of Lake M chigan, but | don't have a | ot
nore, so | have to use our wells in order to make up for
that water. What's in their wells?

If you're the EPA or you're the Health Depart nent
bear down on these people and stop it. Maybe you won't have
peopl e getting sick.

How many people -- you know, it's -- it worries
me when sonebody goes in and | see a roll sitting there
that's not wapped. How many peopl e have touched that rol
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prior to me? How many tines has that bounced off the floor?
That scares ne.

And, you know, everybody says, Wll, it's -- the
food was bad. Mybe it wasn't the food. Maybe it was that
roll. Maybe it was the butter that wasn't kept at 41
degrees. Maybe it wasn't the creamthat was kept at 41
degrees. Forty-one degrees is up to 2,006. Until then it's
45 per the Heal th Departnent.

We got to get back down to basic facts. Make
KISS -- you know, let's Keep It Sinple. Let's get people
heal thy. When we're bringing food into the United States,
like the lady said, let's nmake sure that it hasn't been
contam nated wth sewage, because that's what they're
growing it wth.

MR. O HARA: Thank you very much, sir

W will take a 45-m nute lunch break. And we
will start again at 12:30 to go through Questions 4, 5 and
6. And the public comments will start at 2:45.

Agai n, thank you very nmuch for your
partici pation.

(Wher eupon, a lunch recess was taken.)

MR. O HARA: The faithful few of us have
gat hered. Hopefully, the other people will be getting back
fromlunch relatively soon. But to try to keep us on
schedul e as nuch as possible, we are going to start.
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As | said, we have three nore questions. And to
| ead the discussion Question 4, Jim Aidala from EPA.

MR. Al DALA: And as you can see fromthe
agenda -- and again, I'll read it -- Question Nunmber 4
regarding the vision is, "What should be the short-term
goals and critical steps to realize this vision." And al so,
in contrast, "What should be the | ong-termgoals and steps,"”
to realize the vision. So both short termand long term

We're open for comments at this point.

Come on up

M5. ALEXANDER: M nane is Jane Al exander. |'m
here on behalf of MOO, M|k Qutrage Organi zation. This was
an organi zation that was fornmed when RBGH was approved by
t he FDA.

And we did succeed in getting that ml|k out of
districts 1 and 2 in the Chicago schools. And then
sonet hing political happened and it cane right back in. And
al so, the farmers were no longer certifying that they were
RBGH fr ee.

The other day | went back to speak to an LSC
Local School Council neeting, to speak about RBGH  And |
menti oned al so the hornones in the neat. And | said, You
know, such things are happening as young girls are getting
their period two years earlier than normal; there's a
certain amount of fem nization of young boys, the
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devel opnent of breasts.

| do a talk on factory farmng. So | hear this
from people. And the question of, you know, |Is this why
kids are so big, is this why kids are obese. And | say, |
don't know the answers to all that, |I'mnot a doctor.

But | hear the questions all the tine.

And when | said this to the LSC, the teachers and
sone of the parents said, Yes, we know the problem we have
it. And while it's one thing to read about this stuff, to
have sonebody corroborate it face to face is -- was really a
blow to nme. Anyway, that's nmy story with RBGH

But what do you need to do? Al of the --
this -- we're sitting here tal king about solutions and
remedi es to problens that we have created. And essentially
what all this is being caused by is the corporatization and
the industrialization of agriculture. That is what is
bringing on this whole big ness.

The corporations have taken over the FDA and the
USDA. And | don't nmean to be rude, but we call you a
subsidiary of Monsanto and duPont and Dow Chem cal and so
forth.

There's a revol ving door policy between the
chem cal and pharnmaceutical conpanies and our agencies in
Washington. That's why | feel you are no |longer acting as a
regul at ory agency.
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What needs to be done and is so hard to get done
is for the USDA to start supporting organic agriculture.

Organic is just, you know, contour plow ng, using
a manure spreader, crop rotation, so forth. It's just a
fancy nane for a decent farmng systemthat is really
concerned about agriculture and not about the anount of
nmoney that you nmake from agricul ture.

| think two of the areas and two of the
expl anations for all this food problemthat we're having in
this country is one, the proliferation of the factory farns
in this country.

| find these abom nations goi ng around our
country is just so disgraceful. | can't believe that
sonebody would say it's okay to go around this country
bui | ding open air cesspools. It's just unfathomable for ne
t hat anyone woul d say that this is okay.

The animals in these factories -- | nmean, this is
the pollution of your |land and your water. And if you're
getting E. coli on red leaf lettuce nowit's got to be from
contam nation of these factory farns. There's just no other

explanation for it, because it doesn't conme froma

veget abl e.

The animals in these factory farns are just
sinply sick. They're chock full, of course, of antibiotics
and vaccines and -- but they have destroyed the i mune
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systens of these animals. These animals can't protect
t hensel ves anynore from anythi ng because their i mmne
systens are just sinply shot.

So to say it's all right to factory farm to
encourage it with all kinds of financial favor to
agribusiness is truly disgraceful, just truly disgraceful.

And | think just a brief description of what a
factory farmis is enough to say, Hey, that's not okay.
It's just not okay to do sonething like that. Qur animals
are sick on these factory farns and people are eating this
meat and it is causing sickness.

And then, of course, the other thing where these
E. coli outbreaks are comng fromis in the slaughterhouses.
The sl aughterhouses are too big. Wen you think that three
conpani es are responsi ble for 80 percent of the boxed beef
that is sold in this country, that is enornous.

And, of course, the beef is com ng from Canada,
fromall over. So that if you have an outbreak of sone, you
know, pathogen, you can't localize the thing. It goes al
over the country.

And t he whol e purpose in the slaughterhouses and
in agribusiness is profit. So anything goes. Their
vi ewpoi nt is not good food, health food, nutritious food,
it'"s all how do we spend as little as possible to make as
much as possible. As long as we keep on doing that it's
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pointless to tal k about food safety.

So those are the two main issues that | say is
the proliferation of factory farmng. W should have
| earned fromthe chicken industry how destructive this is.

Now, of course, even the dairy cows are going
into feed lots. Those cows don't nove out of those
war ehouses. They stand there day in, day out. They're
mlked three times a day. And they stand on those
platforns. They never nove. They don't breath fresh air.
They don't have any exercise. They don't have any sunshi ne.
O course, the chickens are well known. And now the pigs
are going through the sane thing.

And of course, they've all been genetically
engi neered, as | said, punped full of drugs. And with this
Ani mal Drug Availability Act that was passed in '96 drugs
are even nore readily avail abl e.

You can't build on a basis of filth |ike this.
And this is truly filthy to okay a systemlike that.

Thank you so much for ny -- allowing ne to speak.

MR. Al DALA: Thank you for the coments.

Short-termor |ong-termsteps, even though it is
after |unch?

Come on up

MR LEITZKE: M name is TomLeitzke. |1'mwth
the Wsconsin Departnent of Agriculture Trade And Consumer
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Protection.

| believe that sone of the steps that we need to
| ook forward is -- are being devel oped in concert with the
Associ ation of Food and Drug Oficials. And | encourage you
to continue a dialogue with AFDO, which i s aggressively
pursui ng an integrated national food safety system

There are thousands of state and |ocal public
health officials out there working in food safety today. W
have various | evels of expertise, various |levels of
know edge.

W need to find a way to integrate the system so
that each | evel of the systemis doing sonething that
supports the other |evel, not duplicating the system not
creating a new system

W have a systemin place that can be devel oped,

that can be inproved. And we should nove forward towards

t hat .

Thank you.

M5. NAGLE: Jaye Nagle. I'mwth Kraft Foods.
And | live also here in the suburbs of Prospect Heights.

MR. Al DALA:  You mght want to pull that a little
cl oser.

VOCE: | don't think the m ke is working.

MR. Al DALA: Well, just pull that a little bit

cl oser to you.
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M5. NAGLE: M nane is Jaye Nagle. Can you hear

me now? Okay. |I'mwth Kraft Foods. | also live in the
area, nother of two children and very concerned about the
safety, as | think all Anmericans are.

| just wanted to build on that |ast comment. And
| woul d encourage the council, as they continue to nove
forward, not only to have dial ogues with AFDO but with, you
know, any nunber of organi zations that have responsibility
across the food chain.

And one thing | wanted to nention -- | know Dr.
keno -- | saw himin the background here today. The --
I1linois has convened a Food Safety Task Force. And I'ma
menber of that, along with many ot her representatives of
i ndustry, consuner groups, academ a and gover nnent.

And | believe there are other such conmmttees
that exist in other states. |1've heard there was one in
Ohio or there may be one in Chio. | don't know across the
50 states and territories and districts what other ones
exist. But clearly, there's been a | ot of good work that
our commttee, | think, has discussed, in terns of what are
gaps, what are barriers, what are hurdl es.

And | woul d definitely encourage the council to
pro-actively reach out to all states, send out an inquiry.
Are states enbarking upon this? Wat have been your
findings? Again, not to reinvent the wheel, so that there
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probably are a | ot of good | earnings across various entities
that are already in place. And | would encourage the
council to look for those.

MR. OLSON: Ken O son, Anerican Farm Bureau. |
guess | would build on this, as well. And | think it
probably rel ates back to sone of the other questions, also.

But | think certainly, comrunications is an
i nportant aspect. W need to communi cate between agencies
as far as what is transpiring. Al so comrunications --
facilitate that between the agencies and industry and
consuners, as far as what's going on. And | think that
addresses many of the problens.

In I ooking at long-termthings, | think it is
critical to have research. Mich of what we've heard today
has tal ked about problens, rather than |ooking at sol utions.
And | think if we're | ooking at solutions we need a good
definition of research needs, identification of those,
prioritization.

| know there's a conference com ng up on Thursday
and Friday of this week |looking at that. Do intend to
participate init, as well. But |I think that certainly has
to be a very critical part to better identify what the
agents of concern are, what sorts of managenent handling
treatnent techniques really can reduce the problens so that
we're mnimzing probl ens.
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So I think we need to focus on that, preventing
problens for the future, rather than strictly regulation and
dealing with problens after the fact.

MR. Al DALA: Thank you.

O her coments on this question?

Sur e.

M5. ROBERTS:. | think the short-term goals should
| ook at designing systens that will transition into whatever
our long-termgoals are, which | hope are a single agency.
And so how are you going to design these systens in the
short ternf

And sone exanples -- you know, | ooking at
regul ations that are consistent with all foods, which
currently isn't the case.

O the inport issue that | tal ked about earlier,
maki ng sure that inports are regulated on a nore consi stent
basis. O wuse of inspection forces where needed nost.

| don't know if ny nunbers are exactly right.

But the fact that there are many nore inspectors in USDA
for exanple, | think around 7,000 for nmaybe 6,500 plants,
whi ch gives you al nbost a one-to-one ratio; but in FDA you
have a nmuch | ower ratio, or one to 80.

And maybe novi ng sonme of those inspectors. Not
getting rid of them because we need them But having them
bei ng used where they're really needed, if you have limted
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resources. And |ooking at those issues of where are these
i nspectors needed, for what issues, and which ones are the
hi ghest risk, based on science.

| would think in short-termwe should work on
getting faster consumer notification of food hazards.
However that's done -- it's not ny expertise -- but | think
that there's situations where notification to the consuner
takes 24 or 48 hours. And to nme that's too | ong when you' ve
got bad food out there that people are potentially eating.

| think another short-term goal m ght be
regi stration of food plants so that FDA's not having to try
to figure out where they're at. And that wouldn't be
tremendously hard, | wouldn't think, to register all food
pl ants.

And start using the HACCP regul ati ons nore and
appropriate technol ogies, not only in food processing, but
also in the food service industry.

And | ast, continual education of the consuner.
And whatever round that takes, but that's a -- sonething
that you continue on a constant basis and a short-term goal.

MR. Al DALA: Thank you.

M5. MIULLARKEY: Good afternoon. M nane is
Bar bara Al exander Millarkey. |'mhere representing nyself.
Short-termgoals, long-termgoals -- | would hope that the
agencies would pay nore attention to the public when they
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conpl ain about what is going on in the marketplace and in
t heir hones.

| have witten a book called Bittersweet
Aspertanme, A Diet Delusion, which is synptomatic of problens
at agencies, especially the Food and Drug Adm ni strati on.

There have been over 80 independent studies
showi ng problens with this food additive. And yet the FDA
has taken the attitude that, W're not going to look at it
anynore. In fact, | just had a conversation with Joe Levitt
about this. And he said nothing new is happening.

But when over 10,000 people voluntarily call the
FDA with a problemon a food additive how many nore are
havi ng problens that don't know they can call the FDA? And
with 92 synptons at the agency, would you, who's having a
sei zure, nood sw ngs, you know, problens with extremty
nunbness, would you call the FDA on their volunteer hotline?
O woul d you go see your physician or health professional or
go to a hospital?

So when 10, 000 people voluntarily call an agency
conpl ai ni ng about a problemand nothing is done about it
then that agency | oses conplete credibility. And that's
what's happening in this country because of this one food
additive. And there are so many other things.

The other thing that I"'minterested inis the
bovine grow h hornone. And | don't understand why this sane
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agency, the FDA, denied opening up the books after they

approved this substance with the USDA and did not rel ease
the study that was the basis for approval, which was a 1989
study done by G D. Searle for Minsanto. And it showed that
there were growh lesions in the ani mals.

Now, when this product, the bovine growh
hornmone, is nowin alnost all dairy products in this country
unl ess you are eating or drinking organic products, we are
in probl ens.

So when there is an agency that is supposed to be
regul ating the food safety in this country and we have the
cal l ous disregard of the public when they conplain, is it
any wonder that we're here today tal king about food safety?

So | ask you and the agencies, you' ve got to do
sonething to restore the public confidence in you . And that
short-termand | ong-termyou' ve got to pay attention to what
the public is saying.

And I, in nmy 15 years of contacting the FDA on a
consistent basis -- | go back to Jacqueline Burett, who was
t he FDA toxicol ogi st who was known at the FDA as No- No
Burett, because when things would cross her desks and she'd
say -- there was not enough science she'd say, No.

Just before Jacqueline's death | tal ked to her.
And | said, Jacqueline, what will we do about the FDA. And
she said, Abolish it, it's useless.
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So when | hear that froman internal person who
had worked there for years | begin to wonder what are we up
agai nst here. Thank you.

MR. Al DALA: O her comments on this question?

(No response.)

MR. Al DALA: | guess we'll nove to Question
Nunmber 5.

M5. GLAVIN: Al right. Question Nunber 5 noves
into a slightly different area on this. And the question
is, Wat is the best way to involve the public in the
devel opment of a long-termfood safety strategic plan. Wat
addi tional steps besides public neetings would be
benefi ci al .

Qobvi ously, those of you who are here today
believe that public neetings are one way of getting public
i nput into where we need to go with food safety and the
strategic plan for food safety. Oherw se, you wouldn't
have cone today.

| think today's neeting also anply denonstrates
the real value of these neetings, in that many different
voi ces, many different areas of concern can get out on the
table in a relatively short tine. So, you know, certainly
public neetings are a inportant thing.

On the other hand, we have -- |'m not good at
crowd estinmation, but nmaybe 50 or 60 people here today. And
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| know many of you are representing |arger groups. So |
don't want to dismss that.

But what other ways can we get public invol venent
in developing a long-termfood safety strategic plan? And |
guess |'d be particularly interested in people who are
representing |arger constituencies.

Yes?

M5. ROBERTS: Sue Roberts. M understanding is
that the council is only governnment officials. Correct?

M5. GLAVIN. The President's Food Safety Counci
i's, yes.

M5. ROBERTS: Right. Yes, that's what |I'm
speaki ng about. So | would suggest that nmaybe you have,

i ke, a consuner advisory board that advises the council on
the strategic plan that you're trying to develop so that you
can get input fromthe consuners fromthe -- through that
advi sory board.

And al so, probably another way woul d be peer
review of the strategic plan as it's being devel oped at
vari ous stages, whatever -- | nean, | don't know exactly how
that would be done. But | would think that that should be
included in the process that you're going to be going
t hr ough.

M5. GLAVIN: So putting draft docunents out on
the web, that sort of thing --
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M5. ROBERTS: Uh- huh.

M5. GLAVI N -- for broad comment.

M5. ROBERTS: Yes.

M5. GLAVIN.  Ckay.

M5. ROBERTS: And then letting us know that

they're there so that we can comment on them And then
listening to us when we comment.
M5. GLAVIN. Well, | said the web, not the

Federal Register. You noticed?

M5. ROBERTS:. Yes. That's how | got here. So --
M5. GLAVIN. O her ideas?
Yes. Thank you.
MR. SAMJELS: | agree with the coment about
consuner advisory boards or individuals. But I'd like to
el aborate on that for a nonent.
Nunmber one, even the notice of this neeting was

in the Federal Register. Consuners don't read the Federal

Regi ster. The only reason that sone of us are here today,
including nyself, is that the Chicago Sun Tinmes had just a
little blurb about this neeting. OQherw se, we didn't know
about it.

So | think there has to be a better way of
communi cating with the public. And perhaps it is internet,
you know, a concise list of neetings that people can
regularly check to or check or what have you
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O to, in fact, allow a registration of
organi zations that have interest to be on sone kind of e-
mail |ist where they can be advised of neetings. That can
be acconplished today very easily.

But let's take that a step further and tal k about
consuner advocates as part of commttees. W have | ooked at
advisory commttees for a nunber of years now. And when
see consuner representation they' re not consuners.

Over and over again the consumer is a professor
of such and such at such and such university that has
contracts with the very industry that's being reviewed. It
is rare, if ever that we have seen a true consuner.

"Il tell you quite honestly that soneone put ny
name in nomnation for an FDA commttee. And through
Freedom of Information, after being interviewed, |I found
that my application was |lost and, in fact, two appointnents
to that particular conmttee were representatives of the
gl utamate industry.

There has to be, if we're tal king of consuners,

we have to understand what consumers are. And although this

may be going a little off field and obviously, | realize
|"ve been critical today, and | think deservedly so, | m ght
say.

But | think I should say sonething positive, too.

And that is that the current trend is to have advisory
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committees or to contract with outside agencies, such as
FASEB to review things.

Wien we | ook at these commttees we see over and
over and over again conflicts of interest. And | think it
is avery sinple thing that if you' re going to have advisory
commttees that the governnent agency establish a definition
for conflict of interest, such as contracts with the
i ndustry that's being discussed and so forth.

And it would be very sinple to set up standards
of conflict. And that anyone who serves on a committee
regardless if that commttee is through a contractor, that
any nmenber of an expert commttee be required to sign a
statenent of non-conflict that clearly enunerates what a
conflict is.

| f possible, I'd |ike to see Congress, in fact,
have a penalty for those who, in fact, have been found to
perjure thensel ves.

"1l be very clear. FDA went to FASEB for MG
study. And wi thout |ooking, four out of the eight people
had conflicts of interest. And when that was brought to the
FDA's attention we were told that it wasn't the FDA s
responsibility, that they relied on the contractor for
conflict of interest and indeed, the FDA was not obligated
to accept the findings of the conmttee.

So again, it's fine to have advisory commttees.
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But let's break down the conflict of interest part by just
comng up with a sinple statenent and a signature fromthose
peopl e who are not representing the public's interest.

Thank you.

M5. GLAVIN.  Thank you.

Ckay. Now, we've had two kinds of conmmttees
tal ked about. One was a consuner advisory commttee. And
then you were getting into nore the expert conmttees.

Are there other groups that should be represented
on those kinds of advisory commttees for devel oping the
strategic plan or are there other techniques, in addition to
public neetings and advisory conmttees that could be of
use?

There's sone back here.

And can | -- |I've been remss. | need to rem nd
you to give your nanme before you speak for the recorders.
Thank you.

M5. ALEXANDER: Jane Al exander.

M5. GLAVIN.  Thank you.

M5. ALEXANDER: | was thinking of the National
Organics Board. That's not the right title. But now when
t he USDA pronul gated the rules for the organic standards, |
mean, they were just way different fromanything that the
board had reconmended.

The National Small Farnms Comm ssion just issued a
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report, It's Time To Act, | think called report. | don't
know how nuch attention the USDA will pay to that. The USDA
i gnores so many suggestions and input that is comng from
citizens already. | don't know what the point of it is,
really to have if you're not going to pay any attention to
the information.

Also, | really don't think it's the
responsibility of the consunmer for food safety. | think the
consuner has enough to do managing his own life that he
shoul d have to be involved with the safety of his food. He
shoul d be able to rely on it.

And | think it is the responsibility of the USDA
and the regul atory agencies to make sure that he does have
safe food. Thank you.

M5. GLAVIN:  Yes?

MR. SAMJELS: 1'd like to change ny m nd. And
this may be way out. But C Span. There are two channel s of
C-Span. | don't knowif it's possible, but wouldn't it be
wonderful in the area of food safety, since that's a nmgjor
concern and a presidential edict, so to speak at this point.

Wuld it be possible on sonething |Iike C Span to
have a regul arly schedul ed, you know, half hour programto
keep peopl e apprised of what is happening, of neetings of
this type, you know, just sort of a news presentation show
so that people would know that every second Friday at 8:30
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p.m there will be a half-hour discussion of food issues on
t he tabl e?

Then we'd have an inforned public. WMaybe we
don't want an infornmed public. But that would be one way of
clearly informng the public and getting greater input than
you' re getting now.

M5. GLAVIN. Ckay. Thank you for that.

Terry?

MS. MULLARKEY: Barbara Al exander Mil | arkey. For
i nstance, when you're having hearings like this, |I would
suggest that you would have it in an area where people could
get there on public transportation. This was very, very
difficult to get to.

Second thing is would there be any type of a
meeti ng where there could be discussion between people in
t he agency and people who cane to give their input? |'ve
been to many of these neetings and there isn't any. And
then it's very difficult to find out whatever transpired.

Is it just window dressing or -- | nean, are the
people here giving their ideas and their input -- | nean,
does it nean anything or is it just a day spent, you know?

M5. GLAVIN: | can, out of ny own experience,
answer your first question. And that is that one of the
earlier neetings in this series was in Sacranmento. And we
had very | ow attendance. And because of that, which we were
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alittle disappointed in -- but because of that we got
everyone at the table and really did have a dial ogue back
and forth.

You know, when you get a |arger group that gets
much nore difficult to do just because of tinme constraints,
et cetera. But, you know, it's an interesting idea to naybe
do sone one way, sone anot her way, sone |arge neetings,
where everybody gets to, you know, sort of present a view
and then sone smaller ones with nore of a dial ogue.

Because that was a very different neeting. There
weren't anywhere near the range of points of view expressed.
But it was very interesting inits own way and good in its
own way.

So | -- that's a good suggestion. Thank you.

M. Dockerty?

MR. DOCKERTY: Yes. AmI| on here? Just to --

M5. GLAVIN. Can you give your nane, please?

MR. DOCKERTY: Yes. |I'msorry. Terry Dockerty,
National Cattlenen's Beef Association. Just to respond
really to your question and what other groups need to be
involved, there are certainly a nunber of industry
organi zati ons that have prograns dedicated to the food
safety issues.

One that I'mnostly involved with i s Beef
| ndustry Food Safety Council. | think that that
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organi zati on should be -- that activity should be part of
t he process.

You know, the National Restaurant Associ ation has
a new national Food Safety Council, which I think should be
part of this process and integrated into it as well.

Dr. Gavinis here today fromAVMA. | think sone
of their activities, as well, relative to live animals
shoul d be integrated into the process, as well.

So | just wanted to respond and get that on the
record that | think there is a place for those types of
groups, as well as consunmer groups; not to inply that we're
not searching for the sane goal.

M5. GLAVIN: Ckay. But with different expertise
to bring to the table.

Yes? And pl ease give your nane.

MR. WOLFF: Thomas Wl ff. | notice when we cane
in we signed in today. And | stopped by the table again and
talked to the ladies if they needed ny address. | was under
t he presunption that anything that went on here today and
with the questions and answers that you would be getting
back to us.

But | notice that you don't have to fill out
anything with your address. That neans that you're not
going to get back to us with anything?

M5. GLAVIN. Well, there -- we -- first of all,
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we are having the neeting recorded, as you know. So the
proceedings will be available. W wll not be sending them
to everyone, but they wll be avail able.

And, in addition, we want, to the extent that
people are willing to give it, names and addresses so that
as we continue through this we can get back in touch and | et
you know what el se is going on.

So if you haven't left your nane and address, you
m ght rethink that?

VO CE: W have phone nunbers and fax nunbers,
and when we have things to send, we will contact you and get
your addresses [inaudible].

M5. GLAVIN. Ckay. Could everyone hear that?

G eat .

Yes?

MR. OLSON: Ken O son with Farm Bureau. | think
that, as | said before, communications is critical. | guess

as you're devel oping the strategic plan, one question would
be what type of input are you really |ooking for.

| think in |ooking at food safety you need to
focus on the science involved. And so for devel oping a plan
you probably need to focus in that direction.

| know that there was an allusion to or an
i ndi cation of the organic standards. There were 200, 000
comments, | believe. |1'mnot sure what you would do with
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200, 000 coments, relative to a strategic plan. So that
makes it very difficult to use.

VWhat | think is you're looking at a strategic
pl an. You need to nmake sure that it's scientifically valid
and focus on that part.

Now, there needs to be comrunication to
consuners, as far -- and the public, everyone. And | think
farmers and ranchers are public and consuners, too. They're
consum ng the sane products, so they've got the sane
concerns as everybody el se. But communicate that. But
it's probably two different |evels of conmunication, as
wel | .

So | think focusing on sone of the food safety
councils, sone of the researchers for devel oping the
scientific basis is critical. But then also, naking sure
the public's aware of what's going on.

And | think the fact that everyone is concerned
about producing a safe and abundant food supply for us is
another critical part of it.

M5. GLAVIN.  Thank you.

O her ways of getting the public involved? O her
suggestions on perhaps sone inportant voices that haven't
been heard fron? W certainly have had a very good consuner
representation. W' ve had sone of the producer groups here,
t he AVVA.
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Are there a nunber of state and |ocal health
officials, partners in the food safety world? Are there
ot her groups that should be at the table who you've noticed
are m ssing?

M5. BUSSARD: The Illinois -- Connie Bussard.
The Illinois -- what is it -- Governor's Task Force on Food
Safety did have a representative fromthe whol esal e food
distributors. And | feel that they're an inportant |ink.

| don't think in Washington or here | really
heard from whol esal e food distribution area. And | think
that's a really inportant -- that's such a big link in the
chain, that those are people who really should be at the
tabl e, al so.

M5. GLAVIN. Ckay. Thank you for that.

Uh-huh. | think I have one nore. And then
think we're ready to nove on to the next question.

M5. PHILLIPS: Thank you for allowing ne to
speak. |I'mChristine Phillips. | would just nmaybe as a
capsul ating coment, like to make sure -- | think it's
evident fromthis neeting that there are a lot of different
interests and there are a lot of different problens.

And | don't think it is fair, |I don't think it is
adequate to take a reductionist |ook at the problem |
think food safety is all enconpassing. Yes, that's nessy.
But it's the only way that a real dial ogue can be started.
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It is evident fromthe variety of topics and
concerned that there are ot of different things you need to
be | ooking at. Thank you.

M5. GLAVIN.  Thank you.

Wll, | wll pass it on to the next question.

M5. GLAVIN. Before we go to the next question,
if I could do sort of an unscientific survey of how we got
peopl e here today. How many people | earned about this
nmeeting froma notice in a newspaper, such as M. Sanuel s?
How many | earned about it fromreadi ng that every popul ar

docunent, the Federal Register?

My gracious, we -- just goes to show you what
happens when you ask a questi on.

How many | earned of it fromeither a trade
association or if you' re a nenber of a consumer group from
your consumer group newsletter? How many |earned fromthe
state and local health officials or AG officials here? How
many | earned about it through your normal comrunications
with --

What neans of comuni cation have | not nentioned
that we found out?

VO CE: Governnent agencies contacting other
agenci es.

MR. O HARA: Ckay.

VOCE: | think -- I'"m Theresa Stref [phonetic]
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fromCFAR -- originally from[inaudi bl e].

MR. O HARA: | was going to say a banked shot.
This was helpful. | nean, it gives us a sense of what seens
to be effective and what other -- and al so, the various

coments people nade were very thoughtful and will give us
sonme new i deas.

If I could now turn it over to Joe Levitt from
FDA for the final facilitated question.

MR. LEVITT: Thank you.

Part of the charge to the President's Council is
to evaluate and respond to the National Acadeny of Sciences
Report ensuring safe food from production to consunpti on.
And I'msure that nost of you here are famliar with that
report. Dr. Potter's holding up a copy of it. It's a red,
white and bl ue cover that we've all becone famliar wth.

That report contains six recommendations, even if
it looks like there's three, because sone of them are kind
of broken in half. [If you' d look in the package that |
t hi nk many of you picked up on the way in, you'd know it by
the bl ank green cover. That's how it is |abeled.

The actual |ast sheet in that package is a re-
statenment of the conclusions and recommendati ons of the
Nat i onal Acadeny of Sciences report. And | won't read them
all verbatim having directed you to |l ook at them

But just in general, the first one tal ks about
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facing the food safety systemon science. The second one
tal ks about Congress changing the federal statutes to
address a nunber of the issues that exist.

The third one tal ks about doing a conprehensive
plan, civil -- probably what we're calling our strategic
plan. The fourth one tal ks about the issue of what here is
called the Uniform Framework, but oftentines is tal ked about
as a single food agency i ssue.

And the final one tal ks about the tools to be
sure that there is an appropriately unified approach at the
federal, state and | ocal |evel.

So those are the five specific. |1'mnot going to
go through and ask one by one. But just to alert you that
these are the recommendations fromthat report and to elicit
sone di scussi on now on people's reactions to them

Yes, right down here. Please identify yourself
and --

M5. NEWSOVE: Thank you. | am Rosetta Newsone,

[i naudi bl e] food scientist with the Institute of Food
Technol ogi sts, the |FT.

| FT is a 28,000 nenber society of food science
and technology. |FT very nuch appreciates the opportunity
to be here in this public forumto provide input to the
Strategi c Federal Food Safety Plan and to comrent on the
recent report ensuring safe food from production to

Heritage Reporting Corporation
(202) 628-4888



10
11
12
13
14
15
16
17
18
19
20
21
22
23
24

25

115

consunpti on.

Regardi ng that report, there are severa
concl usi ons and recomendati ons that cane out of the
commttee that are consistent with the guiding principles
for oversight of food safety that |IFT recently devel oped.

These gui di ng principles were endorsed by 13
other scientific societies. The consistency in that report
and the guiding principles devel oped by I FT include several,
such as basis of the food safety systemon science and ri sk
assessnent, taking into consideration the cost and benefits
of regulation; flexibility to allowtinely responses to
i nnovations in science and technol ogy; consistency of
regul ati ons anong federal agencies and at |ocal, state,
national and international |evels; strong research prograns
enphasi zi ng both short and | ong-termissues and including
basi ¢ and applied conponents; and centralization of food
safety activities.

| TF stated in its guiding principles that
consi stency and oversi ght and regul ati on woul d be enhanced
of responsibility for food oversight were focused in a
single policy or regulatory unit that tightly adhered to
objective criteria and risk anal ysis.

And 1"l | eave copies of that guiding principles
docunent for any of those here that may be interested in
pi cking up a copy. Thank you for the opportunity to
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conment .
MR. LEVITT: Thank you.
Q her coments on reaction to the Acadeny of

Sci ences report?

Yes?

MS. ALEXANDER: Jane Al exander. | have to |augh
at this sound science. 1've been follow ng, you know, the
hog farmissue, for exanple, in Illinois. And every other

word i s based on sound science.

| want to know where the science is in these hog

farms. |Is digging a pit a science? This has becone a catch
word. It's pretty nmeaningless to keep on sayi ng sound
sci ence.

And there's another issue | want. | think the

ot her question you have to ask is whose science are you
tal ki ng about? Monsanto's science? duPont's science? E
Lilly's science? Wose science are you tal king about? Are
you tal ki ng about the science at the universities, the |and
grant coll eges, which are dependant on funds from
corporations? That's another kind of science in our
country.

So | would say whose science? And when we say
science, what in the world are we tal king about, anyway.
Thank you.

MR. LEVITT: Yes. Next. Please.
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M5. ROBERTS: Sue Roberts. | -- when | read the

| actually thought it was a very good report.

And | thought the recomendati ons were very good.

hope t hat

And ny only other comment about it was that |

it can be inplenented in a tinely fashion. Those

recommendations are very good. There's thoughtful ness put

into the r

eport. And as soon as sone of those

recomendati ons can be inplenented, | think we'll have a

safer food supply in the United States.

MR. LEVITT: Thank you.
Yes?

MR SAMUELS: | don't want to be redundant, but

think the term sound science is a very dangerous term

Because in fact, industry has the noney to support science.

And the science that they arrange for certainly is not

science that's going to go against them | think all of us

know t hat ,

even the agenci es.

Consuners are not in a position to fund science.

So, you know, as | said earlier, | do think that agencies

such as the FDA shoul d be appropriated funds and have the

facility t

o do sone of their own science.

But al so, there has to be sone sense used here.

As Barbara Mill arkey, | believe, nentioned, 10,000

reports --

peopl e.

to say that they're nmeaningless is insulting to
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And in the case of MSG for exanple, every

headache clinic in the country says that MSGis a trigger
for a m graine headache. And indeed, there is a study that
found it a trigger for m grai ne headache.

And yet the FDA and the agency they contracted
with never, ever nentioned m grai ne headache and do not
contend that m grai ne headache is triggered by MSG because
it doesn't fit their nold of mld and transitory.

Now, are we -- am|l, as an individual, supposed
to go out and do a scientific report to say now there is
science? This is nonsensical. W're hiding behind what is
cal | ed good sci ence.

In the area of FDA -- | nean, MSG the FDA has
relied and continues to rely on studies funded by the
i ndustry from 1978 through 1994 in which reactive placebos
were used. The FDA refused to act against the people that
were using reactive placebos; when pushed, finally concl uded
that they used quote poor judgenent. And it won't be done
agai n.

So the peopl e who funded those scientific reports
have changed to an equally msleading, if not fraudul ent
material that's being used in studies. And now the FDA wll
rely on those studies.

And so science is being used as a vehicl e agai nst
the best interests of consunmers. And | think soneone has to
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sit down and identify what is sound science.

| " m enbarrassed when a representative of the EPA
tells me that glutamc acid is an essential amno acid. |'m
enbarrassed when an official of the EPA doesn't know the
di fference between am no acids that are bound in protein in
| ong chains versus individual am no acids that are taken --
separated out of protein and ingested separately.

All of these things that |I'm enbarrassed with
have been taken from quote sound science that sonmeone has
| aid on these people's desk.

| f the agency doesn't have the ability to
under st and what sound science is, they should get outside
hel p and that hel p should not conme to themthrough the
agency that's being revi ewed.

So | caution that there has to be sone
nodi fication of this quote need of sound science. W cannot
have sound science for every condition that is caused by MG
or for that matter, from aspertane.

And to say it doesn't exist because there is
nothing in the books at the present tinme is just absolutely
| udi crous and shows a lack of interest in public safety.

People fromdifferent coasts of the country that
i ndependent report the sane condition have not conspired to
advise the FDA or the EPA that, you know, they're having a
pr obl em
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So | would like sonmething to be done as it
relates to this requirenent of sound science. |It's nuch
over st at ed.

And also, | mght say it sickens ne to keep
heari ng double blind studies because it appears to ne that
i ndustry has done a wonderful job of using the double blind
study to, you know, deceive both the agencies and the
public. And it's a definition that |I think as to be | ooked
at with jaundi ced eye.

MR. LEVITT: Thank you.

O her reaction to the acadeny report? | notice
there are --

Yes, right over here.

M5. GALVIN: Hi. Elizabeth Curry Galvin again
fromthe American Veterinary Medical Association. The AVNVA
wanted to comment that they were unhappy that the NAS report
failed to recognize the food safety inportance of
conti nuance antenortem and postnortem i nspection.

The AVMA feels that these are science based and
there is real food safety value to continuance antenortem
and postnortem i nspecti on.

Conti nuous inspection would conpl enent pat hogen
reduction in HACCP plans. Wen you | ook at antenortem
i nspections there are some things that you'll find and
di agnose on an animal. And that's the only opportunity you
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get to diagnose such things, |ike naybe heavy netal
toxicities or other neurol ogical diseases.

And | believe in 1996 that when you conbine the
antenortem and postnortem inspections that resulted in 83
mllion animal and poultry carcasses bei ng condemed, either
for reasons of disease, contam nation or adulteration. And
to add to that pile there were an unknown nunber of
carcasses that were trinmed.

So our point would be that it was through these
types of inspection that these types of food safety hazards
wer e absorbed and kept fromthe food supply.

So the AVMA woul d want to be on record as
opposi ng what was nentioned in the NAS report, and that is
the failure to recognize the science between conti nuous
antenortem and postnortem i nspection.

Furthernore, we'd add that we would strongly urge
that no action be taken to transfer any kind of
responsibilities fromfederal enployees to industry on this
conti nuous inspection until the HACCP plan has been
denonstrated to really result in cleaner, safer food that's
less likely to cause food-borne illness.

We woul d support that these rules and
responsibilities for continuous inspection could nove from
federal enployees to industry. But we feel at this point in
time that HACCP is really occupying the tinme, the effort and
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the energy of both government and industry.

And we would think it would be a bad tinme, a
dangerous tine to try to change anything that has to do with
continuous inspection at this point. So we would urge that
once that -- all those ducks are in a row, so to speak, that
t hen nmaybe changes m ght be consi dered.

The AVMA woul d like to nake one nore comrent.

And that is that we would urge that FSIS continue to study
and | ook at pilot projects that denonstrate those nost
ef fective uses of inspection resources.

Thank you.

MR. LEVITT: Thank you very mnuch.

| noticed a few nonents ago, when Jim O Hara was
aski ng how people found information, there were a relatively
| arge nunber of state and |ocal health officials here. To
the extent that one of the recommendations tal ks about state
and | ocal, would any of you |like to coment on that? Don't
have to.

MR LEITSKE: 1'Ill hobble up here one nore tine.
tom Lei tske from Wsconsin Departnent of Agriculture.

We support any efforts that the Council takes to
involve state and |l ocal public health officials in these
activities. W believe that it is an inpossible task for
the federal governnent to attenpt to go this al one.

And I'mvery pleased to see the information
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comng out relating to local and state agencies at this
time. Because | renenber back to the first draft of the
President's Food Safety Initiative, which basically said
state and |l ocals don't do not hing.

And that's not true. W do the work. Wo do you
think does it? So | encourage you. Please, we are here.
W want to work with you. W want to integrate a system and
do the best job we can for everyone.

Thank you.

MR. LEVITT: Yes. Down here.

MS. BUSSARD: Connie Bussard. | just want to,

once we establish the definition of sound science,

heartily endorse recommendation 3(b) -- 3(a). Back that
out. Change that -- (a) and (b), but particularly (a).
MR. LEVITT: If there are no other comments, |

think I will turn the m crophone back to M. O Hara. Thank
you all very nuch.

MR. O HARA: Since are running ahead of schedul e,
rather than taking a break, what we propose to do is to go
straight to the public comment session and wap things up a
bit sooner than we would have otherw se.

So that having been said --

Terry, do you have the |ist of --

| think the first speaker -- and if | could again
rem nd you that even though we are ahead of schedule, we'd
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still like for people as much as possible to keep their
comments succinct. So there is a five-mnute tinme limt.

M. Leonard Harris fromthe Food Marketing
I nstitute.

MR. HARRIS: Good afternoon. M nane is Leonard
Harris. |'mthe owner of a supernarket on the south side of
Chicago. And I'malso a nenber of the board of Food Market
I nstitute.

So certainly, we are very nmuch concerned with the
question of food safety. After all, we're the end of the
chain fromfarmto supermarket. That's where the custoner
cones to get his food supplies. And we're the ones that
they ook to for safety.

The I ong chain includes the suppliers, as well as
federal, state and |ocal governnment. So | guess because |I'm
close to this conmttee, your being here in Chicago, FM is
| ocated in Washington, D.C, they requested that |I would
represent the industry and nake a short, brief report.

| can say that on ny way out here from Chi cago
with the wind blowing as hard as it is, ny -- | was nore
concerned with road safety than | was food safety.

In recent years we have heard of food-borne
il nesses, illness outbreaks that have been associated with
i nported products.

As the Congress and this council consider ways to
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i nprove the safety of the nation's food supply, one
conclusion that I amcertain will be reached is that steps
must be taken to streamine the systemfor inspecting

i nported products, primarily produce, neat and seaf ood.

In addition to creating a better system it is
apparent that we nust put greater resources at the ports of
entry to inplenment an inproved system

At the first public neeting of this council on
Cctober 22 FM's president, Dr. Tim Hammond [ phoneti c]
offered a solution that | believe can be inplenented in the
short termand neet the need for greater resources wthout
I ncreasi ng costs.

The critical need for additional personnel can be
met by redeploying to ports of entry existing food safety
and i nspection services, in-plant inspectors freed from
their current duties by the nodern HACCP anal ysis critical
control points inspection systemfor neat and poultry.

When this new i nspection systemis in place FSI'S
will no longer need its current conpl enent of inspectors.

Spring of thousands of staff hours for use in
ot her areas of food safety. These resources can
significantly inprove the safety of our food supply by
hel pi ng ensure that contam nated foods do not enter the
United States.

Thi s re-depl oynent can easily be acconplished
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through a cross-utilization program between Departnent of
Agriculture and the Food and Drug Adm nistration. That
woul d all ow for the sharing of resources to inspect inported
produce and seaf ood.

However, should cross-utilization not prove
feasi ble the same goal can be net by transferring statutory
authority for inspecting inported produce from FDA to USDA
or by transferring FSIS i nspectors to FDA for reassignnment
to port entry.

Thi s proposal does not advocate one approach over
another, only that the inspection resources be redeployed to
where they can best protect consuners.

One of the best features of this proposal is that
it would not require additional tax dollars or user fees.

It would be revenue neutral, since the governnment woul d be
shifting resources and expertise that already exists.

| understand that this proposal could neet
resistance fromwthin the governnment, as well as from
i ndustry.

The nmerit of this proposal and ot hers should be
debated. However, debate that fails to reach a constructive
conclusion serves no one's interest. W all have the sane
goals. Let's achieve it as quickly and as efficiently as
possi ble. M custoners expect and deserve nothing | ess.

Thank you.
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MR. O HARA: Thank you, M. Harris.

s Marion Newport with us?

M5. NEWPORT: Yes. |'m Marion Newport. And nobst
of everything that |1've heard fromthis side of the roomin
general has been ny beliefs, as well.

|'ve | ooked around the room and qui ckly assessed
that |1'm probably one of the ol dest people here. ['ve
birthed nine children, raised eight to adulthood. And daily
| see the advantages of pursuing the natural |ine.

It -- | just beg you to | ook beyond your science,
as has been pretty well shot through here. Renenber that at
one tinme the prevailing science was that the earth was fl at.

There is a science right here in ny mddle that
tells me when things aren't right. And man, things are not

right. This kinship or togetherness of our federal

governnent and the drug conpanies -- it's noney. You know,
nmoney, noney, noney, noney. | just would like to see a real
concern.

You said you net in Sacranento, California.
You're nmeeting here in the Chicago area. You have a neeting
comng up in Dallas. Wat about the other -- what are
there, 47 states? | nean, you're just not hearing from
enough peopl e.

| -- you know, | really don't have nuch nore to
say, other than just -- you've just got to al nost break the
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whol e thing apart and start over fromthe beginning. And --
MR. O HARA: Ckay.

NEWPORT: That's pretty nuch it.

O HARA: Thank you very nuch.

Sanuel s, would you |ike --

2 53 9

SAMJELS: | think | said pretty nuch what |

wanted to say.

MR. O HARA: Ckay. That's fine.

MR. SAMJELS: Thank you for the opportunity.
MR. O HARA: Surely.

Ms. Al exander.

M5. ALEXANDER: | just want to very briefly

reiterate that we just sinply nust get back to agriculture
in this country. W cannot go on with this agribusiness and
nmoney. It is destroying us. Because there is never any
consideration for the effect of what they do. It is al

about the bottomline. W have got to get back to
agriculture in this country.

Thanks very much.

MR. O HARA: Thank you

Ms. Al exandra Mil | ar key?

M5. MULLARKEY: Yes. As one who eats, | want
organic, nutritious vegetables, grains, fruits and herbs.
Foods that do no harm and are free of genetic engineering,
irradi ation, pesticides, sewer sludge, vaccines, synthetic
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addi tives, sprays, for instance, Oxigrow [phonetic], toxic
wat er .

For nmeat eaters | ask for humane ani mal care and
al so neat free of the above list and free of filth, bacteria
and viruses, free of antibiotics, free of aninmal-based feed
contributing to mad cow di sease. W need for mad cow
di sease testing in downer [phonetic] cows.

Qur governnent has to pronote and enforce honest
| abels for altered foods. | agree with Rob T. Fraily, co-
presi dent of Mnsanto's Agricultural Sector, who yesterday
in Chicago said that he favors | abeling of genetically
engi neered foods. He stated, Consuners need to have choi ce.
And he enphasi zed the need for information in the hands of
CONSUNEr S.

And | also ask are three public hearings adequate
to get input into food safety in this country? Thank you.

MR. O HARA: Thank you very nuch.

That is the list of people who signed up and
asked to speak during the public coment period. But we
clearly have sone tinme if there are people who would like to
say sonme final words. We'Il just start fromthat side of
the room and go across.

Ms. Roberts?

M5. ROBERTS: Cetting late in the day so |I've got
to put nmy glasses on. This would be -- 1'd like this to be
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my final comments.

As Anerican citizens we rely on our governnent to
guaranty safe food, nutritious, while free of pathogens,
free of unhealthy chem cals, such as animal drug residues or
free of physical hazards. | truly believe this is not being
done very effectively now, as docunented in the NAS report.

In addition, in many ways the Anmerican food
system shows signs of running anok, from excessive
processi ng of whol esone foods.

| believe the President's Council nust
strategically plan for national food safety in an all-
enconpassi ng manner addressing i ssues of not just mcrobial
or -- I'msorry -- mcrobiological pathogens, but issues
such as nutrition quality, biogenetic engineering,
education, nodified food conponents, aninmal drug residues,

i ntentional and unintentional food additives and
envi ronment al sustainability.

The NAS report is a very good report. They
acknow edged they did not |ook at all issues. This needs to
be done by the President's Council on Food Safety as they
develop their strategic plan for a national food safety
pr ogr am

However, the recommendati ons of the report should
be inplenented in a tinmely fashion. A new national food
safety program both |egislation and adm nistration, is
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needed in the United States.

My hope is that governnment agencies and
| egi sl ators can work cooperatively. This is not the tine
for turf battles at the expense of American citizens. The
di al ogue that we've heard today nust continue and hopefully,
action wll be taken.

Thank you.

MR. O HARA: Thank you

Anyone at this side of the table?

Ch, I'msorry, M. Bussard.

M5. BUSSARD: |'msorry. | thought when | sent
in m -- had sonebody call in, | was on the docket to speak.
But | wll, anyway, as you well know.

The Illinois Council on Food And Agriculture

Research thanks you for the opportunity to present comments
t oday.

| "' m Conni e Loker Bussard, a registered dietician.
| currently serve on the board of directors of that
organi zation as the Illinois D etetic Association's
desi gnat ed organi zati onal nenber.

| now recall this now fromCFAR It's easier
We are a coalition of consumer, commodity, farm
conservation and ot her stakehol der organi zations and
i ndi viduals who work on a consensus basis, which is always
interesting to watch, to achieve the m ssion of C FAR
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This mssion is to secure resources to adequately
fund rel evant and high quality research and rel ated research
outreach prograns that |lead to profitable, consuner
sensitive and environnental |y sound food and agri cul tural
systens in Illinois and in the nation.

Public confidence is fostered through
participation in planning and evaluating the process and the
i npact of research activities.

In 1993 C- FAR began to identify five research
focus areas. And if you want to know what they are, on the
back of the handout that | gave you we've got the five areas
l'isted.

And then we began to develop priorities within
those five areas in 1955 when | egislation was passed that
provi ded funding for this research, which is by fiscal year
2000 to reach $15 mllion. And we had -- our new governor-
el ect has promsed to put this within his budget for the
first year, which was fine.

These five focus working groups were active in
soliciting public input and review ng food and agricul tural
problens in Illinois -- or excuse ne -- food and agriculture
research.

By 1997 we had a visioning process. And through
t hat we devel oped sone critical |long-termresearch problens
in lllinois.
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So out of our five working areas we devel oped
five very strategic research initiatives knowmn as SRIs. And
one of these was food safety. |It's a conbination group
wth -- it's food safety slash function of foods, which were
two priority issues in nutrition, especially.

These extrenely unique feature of these SRIs is
not only are they outcones-based, but they're nulti-

di sciplinary, collaborate research efforts with neasurable
out cones.

The m ssion vision statenment of the food safety
SRl states that consuners will have confidence in the foods
they ingest, that the foods they ingest wll be safe and
that our research will lead to safe and heal t hy foods.

This dovetails perfectly with the National Food
Safety Initiative because | |ooked at sone of the
initiatives that were in there. And we did ours separately
fromthose. W cane to the sane concl usions.

And you' Il see that we're al ready working on nmany of the
recommendati ons of the report.

In conclusion, the Illinois Council on Food and
Agriculture Research commends the Council's effort. W are
willing to work in coll aborative outcones-based efforts to
solve -- and | really want to stress this because |'ve heard
today the coment that you or they, the council -- and it's
sort of a like a we-they relationship. And until all of us

Heritage Reporting Corporation
(202) 628-4888



10
11
12
13
14
15
16
17
18
19
20
21
22
23
24

25

134

| ook at this as our very own conmmon problemthat we all have
to solve it won't get done.

So I look at this as sol ving our common probl ens
of providing food that is safe, healthy and affordable.

Thank you.

MR. O HARA: Thank you very nuch.

Yes. | think -- are you Ms. O ark?

MS. CLARK: Yes.

MR O HARA: M. Cark is next please.

M5. CLARK: First I'"'mgoing to have ny son speak.
H s name is Janmes d ark.

MR. CLARK: My name is Janmes Clark. And |I'mfrom
II'linois and | amnine years old. | have food and | atex
al l ergies.

Last summer | took one bite of a salad at a
restaurant and | started to have an anaphyl actic reaction.
My throat started to close, and | could not breathe well.

We di scovered that the salad had been made using | atex
gl oves.

It is very hard to know where latex is and isn't.
Food that has been touched by | atex | ooks the sane as food
t hat has not been touched by | atex.

| need your help in obtaining access to safe
food. When ny parents ask nanagers at restaurants to use
only non-latex gloves, we have been told that the restaurant
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must by |law use | atex gloves. W have al so been told that
| atex gloves are safe to use. | know that isn't true. But
nost peopl e handing food in Anmerica do not know that | atex
gl oves are dangerous and that food should not be touched by
| at ex gl oves.

| need the FDA and USDA to help nme live. Please
use those -- please help those of us with this di sease and
hel p stop others fromgetting this disease by banning this

possi ble | atex gloves in the preparation and handling of

f ood.

Thank you.

MR. O HARA: Thank you very mnuch.

M5. CLARK: H . Thank you for letting us address
you. M nane is Ann Clark. |1'mthe nother of a nine year

old boy with nmultiple food and | atex allergies.

| face a daily struggle to provide safe food for
my child. An error in judgenent or in msinformtion about
food ingredients could quickly conprom se the health or life
of ny child.

Through constant vigilance and the know edge of
the limted foods Janes can safely eat, | have been able to
safeguard his welfare. Yet there's a hidden elenent that is
qui ckly entering the food processing chain that has
conprom sed the life of ny child and mllions of others who
have the di sease, |atex allergy.
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The w despread and comonly accepted use of | atex
gloves in the food manufacturing and food preparation
i ndustry deposits this hidden elenent, protein onto
ot herw se safe food.

If this conprom sed safe food is eaten by | atex

allergic individual a sever anaphylactic reaction may occur.

The Anerican College of Allergy and | munol ogy
has declared latex allergy to be at epidem c proportions.
Researchers estimate up to 18 mllion Anericans suffer from
| atex allergy. The percentage of people with latex allergy
rises dramatically, up to 17 percent in industries where
| atex gl ove usage is routine.

Presently the lifetinme cost of occupational | atex
sensitization for Anerican health care workers is
conservatively estimated at 64 billion. Medical research
has shown that |atex protein aerosolizes when powdered | atex
gl oves are used.

Anaphyl actic reactions have occurred from
breathing the air contam nated from powdered | atex gl oves.
OSHA has decl ared occupational asthma, often a conplication
of latex allergy, to be one of the top 18 preventabl e work
pl ace probl ens.

The use of latex gloves in the food service and
manuf acturing industries is a dangerous practice. There are
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vi abl e, non-latex alternatives avail abl e.

Not only does constant use and exposure to | atex
gl oves conprom se the long-term health of workers, the
general public is unsuspectedly and constantly exposed to
| atex protein that remains in food. The deposit of |atex
protein in food through the use of gloves is in effect an
unr egul ated and undocunented additive to food.

As the FDA has done an effective job in the
control of additives and the docunentation of additives in
food, it nmust now safeguard the food processes with | atex.

Nl OSH, a sister agency to the FDA, has issued a
strongly worded alert that recommends that the enployers
provi de non-latex gloves to all workers where there is
little potential for contact with infectious materi al s.
Those alerts are not being widely distributed. And
restaurants often do not know of the recommendati ons.

Qur famly asks the federal governnent to ban the
use of disposable latex gloves in all the food manufacturing
and food preparations to safeguard Anerica's food supply.

Thank you.

MR. O HARA: Thank you very mnuch.

Ms. Newsone?

M5. NEWSOVE: Thanks. As a regul atory agency --

MR. O HARA: If you could just identify yourself,
pl ease?
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M5. NEWSOVE: (Okay. Rosie Newsone with the

Institute of Food Technol ogists. As the regul atory agencies
i ncrease their collaboration this provides opportunity to
har noni ze the scientific basis of public policy.

| ncreased communi cation anong the regul atory
agencies allows for consistency and the scientific groundi ng
of public policy.

Wil e I FT val ues application of sound scientific
know edge and princi ples, we acknow edge that other factors
such as econom c inpact and other trade offs are part of the
pol i cy maki ng environnent.

| FT further recognizes that as policies evolve
resources need to be devoted to partnering with state and
| ocal officials. And while we focus on priorities for
donestic policy, we should not | ose sight of the inportance
of international harnonization of science-based policy.

| FT strongly supports comm tnent fromthe highest
| evel of the U S. governnment for involvenent in activities
of the Codex Al amaterias [phonetic] Comm ssion.

| FT supports the participation of highly
conpet ent agency scientists in explaining governnment policy
to consuners as a way of building confidence and educati ng
t he public about what the governnent is doing to ensure food
safety.

Governnment scientists can win the respect of the
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public when describing the agency's efforts and the basis of
those efforts to ensure food safety.

Qur efforts to ensure food safety nust al so be
sufficiently flexible to allow us to nove quickly to devel op
new strategies to deal with changes in human ecol ogy, host
susceptibility and pat hogens thensel ves.

And finally, in our earlier coments to you on
t he devel opnent of a federal strategic food safety plan, we
noted that several areas of critical research need. | won't
repeat those. But sinply note that they included the need
for innovative pathogen control nethods, the need for better
m crobi al detection and identification nmethods and better
under st andi ng of the evolution of mcrobial virulence.

Thanks.

MR. O HARA: Thank you very mnuch.

Seei ng no other hands raised or --

Ms. Nagl e?

M5. NAGLE: Jaye Nagle. And I'mmaking this
comment actually on behalf of AM, the American Meat
Institute. And | know that this comment was sent previously
to FSIS. But given this forum | thought it would be an
appropriate opportunity to raise it and call it to your
attention.

AM is very pleased to work with the President's
Food Safety Council in advancing food safety in any regard
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that we can -- that they can be hel pful. And

AM supports the vision of the seam ess food safety system
as you've described it today, in terns of prevention in farm
to table integrated research surveillance inspection and
enforcenent to enhance consuner protection and confi dence.

And specifically, we just wanted to call to your
attention that a key priority that the council m ght want to
consi der taking on is the harnoni zation of the food recal
pol i ci es.

This has not been discussed yet today, but | know
there's been a | ot of discussion about it separately. And
since there are sone key differences between the food recal
policies between FDA and FSIS, AM believes that it would be
a very good forumto bring sone of those differences for
di scussion and to | ook for suggestions fromthe council in
order to work together to harnoni ze those policies.

And AM would wi sh to consider to work with you
in that regard. And | just wanted to call that to your
attention today.

Thank you.

MR. O HARA: Thank you very mnuch.

Ms. Donely, we are finished. W are actually
ahead of schedule. And we are doing public comment. You
had signed up. You had wanted to nake a statenent. And |
just wanted to give you that opportunity.
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M5. DONELY: |'ve changed ny m nd. Thank you.

MR. O HARA: Ckay. Thank you

MS. DONELY: OCh, actually -- | just want to nmake
a couple of recap coments.

MR O HARA: Sure.

M5. DONELY: And actually, where | left off --
and | really apol ogi ze for m ssing the balance of the
meet i ng.

| really think we do need to renenber that this
is first and forenost the goal is for the public health and
safety. And if we can just keep that in mnd as we go
forward with this, in that we're looking to really focus on
food safety.

VWhere we broke before lunch was on the di scussion

on additional -- or gaps and barriers. And it goes back --
and this is to another over arching point, if you will. And
it's -- we talk about the farmto table food safety
strategy.

| can't enphasize enough that where we really
want to -- if we want to take an approach to this, is we
really want to interfere or prevent at the very initial
poi nt of any types of food-borne illnesses that we can. And
| can't enphasi ze enough that that would be at the farm
| evel. We have a trenendous gap there right now

In addition to -- within the animal itself. And
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we are now seeing animal origin pathogens show ng up in
fresh produce. The problemthere is because it's in the
manure that i1s being used as fertilizer, as one -- that's
anot her gap, as we do not have a federal or an integrated
manur e management system

So that's another gap 1'd like to identify --
that we need to be having sone sort of regulations in place
on just how manure can and shoul d be used.

And then a couple others that | think could have
an i medi ate effect on our food safety. And that would be
to inplenent a trace back and trace forward systemt hat
woul d build in imrediate accountability to food producers,
manuf acturers, handlers, all down the continuum

Because what woul d happen in a trace back system
and trace forward is you now can be identified. Too nmuch of
our food is food that can -- there's no -- if there's no
brand nanme on it you're anonynous.

If we went into sonmething where identification
codes woul d be on every step along the way that it could --
we could do trace backs and trace forwards, | think we'd
build an i mmedi ate on help into the food safety system

MR. O HARA: Thank you very mnuch.

| would like to take this opportunity to thank
all of you again for taking the tinme out of your busy days
to share with us your views. | think that we can clearly
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say that this is an issue that concerns all of us. This is
an issue where we all have roles to play.

And | would especially like to thank you al
today for chall enging some of our assunptions. That's
i nportant, as well.

And it was a very thoughtful, it was a very
provocative day. It's a day that | think I can safely say
all of us representing the federal agencies, as well as the
state and | ocal agencies, have | earned today.

And we appreciate you for doing that. Thank you
very nmuch.

(Whereupon, at 2:08 p.m, this neeting was
concl uded.)
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